--— 


Aint 


P CANNER 


* AND =~ 


DRIED_FRU ees reenen* 











CHICAGO, THURSDAY, NOVEMBER 2, 1905. 





AMERICAN 
CAN 
COMPANY 


Principal Sales Offices 








New York Chicago Baltimore San Francisco 





COMMISSION +" BROKERAGE HOUSES r 


—=—=>==}. 
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Packers’ Agent and Broker in Established 1896 


Brokers es Canned Goods... OFFICES Canned Goods 
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42 RIVER ST., CHICAGO ‘St. Poul 


42 River St. Chicago | prereset ce oor taicamente Dalath Brokers 

















FISK-KYLE CO. Emerson & Hall Miheae ctttes, No better equepued broken he 


in the west. 





Canned Goods and Dried Fruit WILLIAM DUGD ALE commen 


DUGDALE Can o0, 


BROKERS BROKER » 


42 River St., Chicago. 521 So. 13th St» Omaha, Neb. a oe oe ee ee 


4. K. ARMSBY CO. We Cover All Jobbing Points in Nebraska 404 Majestic Building :: Indianapolis, ind, 


| Brokerage and Commission |BAKER&SMORGAN | HOOKE-FIELD CO. 


ainda Coast Canned Goods Brokers SAN FRANCISCO, CAL, 
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LUMAN R. WING & Co. Our Specialties: Corn and Tomatoes Eastern Corn and Peas ya ‘Specialty 


COMMISSION MERCHANTS IN T. J. O'BYRNE & CO. J. % FLANNERY, JR. 


Brokerage Commission 
CANNED GOODS Canned Goods and Dried Fruits | BROKER 


| 42 River st. - CHICAGO 


42 RIVER ST., CHICAGO 


S B éc Chicago, Ills. | | epee 
caged poo ANDREW WEBER company | Griffith-Durney 


Canned Goods and Drie Frat Brokers “sroxemar,ourring == coumeson | Company San Franca 


Salmon, Fruit, Flour, Cheese, Lumber, Etc. | Wholesale 
Room 47, 53 River Street | 999.39 pacitic Block, SEATTLE, U.S.A.| Canned Goods Brokers 


——————————— cs Ge anpseegaien CABLE ADDRESS ““WEBRI’’ 
'GETTYS & GILBERT, 





















































WM. M. M KOWN 
<< ep “MeManus- -Heryer BrokerageCo. | BROKERS AND 


Canned Goods| Grocery Brokers COMMISSION MERCHANTS 


CANNED Gooops, DRIED Fruits, 


and DRIED FRUITS | CANNED GOODS AND DRIED FRUIT SALMON, CALIFORNIA PRopucTS 


LOUISVILLE, KY. KANSAS CITY, MO. | 806 Spruce St., ST. LOUIS, MO. 


a i 
F. Kessell G Company DALLAS MERCANTILE CO. 
aR ER ela i BROKERS and MANUFACTURERS AGENTS 
llas Mercantile Co., Dallas Texas. raver men. 
CANNED GOODS, FRUITS, PULPS | Mictincbmtenceés'othicntin.0.7 paliag. TEXAS 
Consignments received, and highest prices obtained. Correspondence AHRONS-SEIBERT CO., LTD. 


invited from Canners with quotations on goods suitable for the United 
Kingdom. Open for first-class Agencies. NEW ORLEANS 


Bankers: London Joint Stock Bank, London, England CANNED GOODS BROKERS 


7 and & Railway Approach | Selling Agents Southern Packers Sole Agents Green Heart Extract 
SHRIMP AND OYSTERS “‘TABASCO SAUCE” 


London states Lena S. E., England CORRESPONDENCE SOLICITED 


THE J.M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS Ps 


CHICAGO, 53 River Street e 4 4 INDIANAPOLIS, Commercial Club Building — 
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. The Sprague-Hawkins 









|} Power Hoist and Conveyor 





Sold under the Sprague Canning Machinery Company’s guarantee of perfect 
satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 


} Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feetof Track and Cables, $300.00, 
F.0. B. cars Rome, N. Y. For 
further information and catalogue 

















€S. HARRIS COMPANY, Sole Owners Jand Manufacturers, ROME, N. Y. 
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The Queen Anne Corn Cooker 





Wan 











This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. _Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COT TINGHAM, 


BALTIMORE, MD. 
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- The 
Stickney 


Bean Filler 
and Syruper CORE CUTTER 


Double or Single Line, Capacity CN and save 15 to 

1000 to 1500 per hour to the | ‘an 4 
Line, according to size of bean, If 20 per cent cf 
can or stud kote. 












Cabbage is Scarce and High 


USE A 


| 
| 
| 




























your cabbage, 


TESTIMONIALS: 

‘*We consider it one of the | 
best pieces of machinery in 
our factory.’’ 


Etyria CAn’g Co., 
Elyria, Ohio 









also improve 
your kraut 100 








per cent. 









. “The machine is a very 
= satisfactory one, clean. neat, 
and uniform in filling.’’ 























DICKINSON & Co. , 
Eureka, Ill. Write for 

SES | Kraut-Machine 
Catalogue. 


Special filling machines for all purposes, handling light PATENT BUFFALO CORE GUTTER. 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, | ° 
Oils, Mustard, etc. in round or square cans or glass jars. | 


New England Agent for | JOHN E. SMITH’S SONS CO. 


Sprague Canning Machinery Co.’s full line Buffalo, N. Y 
+ . J 


Henry R. Stickney, Portland, Maine | ——— ——_—_—__. 
















































Special Eastern Agent for 
The “Sprague”’ 
Line of Canning Machinery 






‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
























used ina 







| LINK-BEL 
PATENT PEELI 








NGand TRANSFER TABLE Canning Silkers and all 
200 peelers. also Ele- ° 
sits nal Gee tae po r+» 4 Factory, Machines for 


husks, cobs, cans, crates, baskets, boxes, slops.etc. 
LINK- BELT MACHINERY CO., CHICAGO, ILL. I sell it. 


THE FARMER IN Itt SOUTHWEST PRUSPERS | cans, shook 


Because he pays from $8 to $15 an acre for land that produces as Solder Crates 
> ’ 







Canning Purposes 

















608 Page Catalogue 
for the Asking 






Don’t Worry, 
ask me, Ill get 













good crops as land in Illinois and Indiana which sells tor $75 to $100 | it for you 
an acre. The mild climate gives him earlier crops and the short win- | ° 
ter makes stock-raising less expensive. Climax Flux, 






You have the same chance to prosper that is being taken by 
hundreds of the northern and eastern farmers. 


Write for free copies of our illustrated books on Texas and 
Oklahoma. 


Low sates to all points in the Southwest on the first and third 


Tuesdays of each month via Tools, Etc., Etc. 


) FRISCO ( | Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 
Chicago & Eastern Illinois R. R. 
W. 4H. RICHARDSON, G. P. A., Chicago, III. 






“Lockwood” 
Gas Machines, 
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This Ilustrates the 
Most Perfect [Machine for a Sal 


Heading Round Cans | 





This Crimper is of new and unequaled 
design. Itis quickly adjustable to differ- 
ent diameters and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 


WE MANUFACTURE _ 


Seamers, Floaters, Testers, making a 


complete line of wapapees Fruit Can Diligent study of the Slitter prob- 
machines of unequaled design and con- lem has made it possible for the in- 

struction. ventor of this machine to perfect it 
in every particular and it stands far 
: nae in advance of all Slitters hereto- 
Catalog Mailed on Application fore offered. It is operated by a 


It is continuous in operation and almost single belt, the Automatic feed, re- 


noiseless. These machines are heading 130 ‘8 F 

condensed milk cans per minute, which is : - ceiving and discharge rolls and cut- 

much less than their capacity. The bot- ica n us rla 0. ter shafts being perfectly timed by 

toms are Tagger’s tin, very difficult materi- ; * y, H 

al to handle in other heading machines. If Sy cae baits obi produce Geakae 
re- 


ak of uniform size, no crimping is UTICA, N. Y. outta. 
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TheLeiger Automatic Tin Gan Tester 


MANUFACTURED 8Y ————"—__ 


The L. BENEDICT CO., 128-130 $. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


This Tester works automatically. It stops if cans cease to go into Tester and 
starts when they commence to come down the run. It separates the bad cans 
from the good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage ray be. It will test both round and square cans. 
The Tester requires no attendant’ and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones. The machine weighs less 
than 2,000 pounds, .occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 




















JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sBranps 
PEAS ano CORN @ 


NEW HOLSTEIN -=- WISCONSIN 


Cee 
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TI he Hammond Labeler 


FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 


duiN 





























If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 
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The Atlantic Machine Works 


3 WESTMINSTER, MARYLAND 
“i 
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The > AUTO- TIPPER 


Works Perfectly on 








All Cappers 








FULLY GUARANTEED 








Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 

















Daniel G. Trench & Co. | CHICAGO. SOLDER CO. 5 


General Agents 
42 River Street, Chicago, Ill. | Formerly Kester Elec. Mfg. Co. 44-56 N. Union St., CHICAGO, ILL. 


| 
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Established 1875 A M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.and Treas. A 
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M. G. MADSON 
SEED CO. 


Seed Growers «. Merchants 
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Specialty CORN 
of Growing 

PEAS f 

the aie TOMATO 
Trade daa PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. RB. R. 
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Scott’s Rotary Knife 
Peach and Apple Parer 


Manufactured by 1 he Sinclair=Scott Co. 
Manufacturers of Canning House Machinery, BALTIMORE, MD. 





Newest Time Device for Processing 
Made by JOHN T. STAFF, JR., Terre Haute, Ind. 


No More Undercooking, No [More Overcooking, 
No More Errors 


The Clock Will Tell You, and Keep You Right 













Simply turn 
the hand on 
the dial to the 
number oft 
the 
process calls 
for, and a min- 
ute before that 
time is up the 
bell rings. 


minutes 


utes. 


orders with 
several of the 
THE LATEST TIME 


DEVICE FOR 
PROCESSING 


ers and would 
like to send 
them to every 
factory for 
trial, to be 
sent back if 
not entirely 
satisfactory. 








o 


largest pack- | 


Only a Limited Number will be put out this Season, so Order Early | 


Dials made 
with 120 min- 


Have placed | 


THE CHISHOLM-SCOTT Co. 


PEA HULLiNG MACHINERY 








Baltimore Headquarters 
at office of the 

| SINCLAIR-SCOTT CO,, 

Wells and Patapsco Sts., 

Rear of 1800 Light St. 


| 
Works: | 
SUSPENSION BRIDGE, | 
Niagara Falls, 
N 
































GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 





















































THE CANNER AND DRIED FRUIT PACKER. 


Power Transmitting, Elevating and 
Conveying Machinery | 
















HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 

PRICES: § In barrels of about 240 Ibs. ~ - 6c per Ib. 

—————— | In 50 and }00 Ib. packages - - 8c per lb. 


Cinnol 

























Rope Transmission Belt Conveyors 

Appliances, for all purposes, For lacquered and plain white tin. Prevents rust spots and 
Chain Belting, Barrel Elevators, does not affect the most delicate colors. Keeps sweet in any 
Sprocket Wheels, Package Carriers, | weather and does not warp or wrinkle the paper. The BEST 
Friction Clutches, Spiral Conveyors, paste for tin in the market. Has to be reduced with 50 per 
Shafting, Pulleys, Gearing. Elevator Buckets. cent. of water. PRICE,in casks, - . . 37c per gallon 









THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 








Webster Manufacturing Company 


. 1075-1097 West 15th Street, CHICAGO 



























Books fo! or Canners 


Chemistry of the Farm—By R. Warrington, | 
F.C. 8S. 120 pages, 5x7 in. Cloth. $1.00. The Art of 
Fungi and Fungicides. By Prof. C. M. 


Weed. Illust. 222 pages, 5x7 in. Cloth. $1.00. | | ° 
Silos, Ensilage and Silage— By Manly Miles, a n n 1 n a nN 
M.D.,F.R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. eee eine 
Asparagus—By F. M. Hexamer. Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. u 
The Book of Corn—By Herbert Myrick, as- P r e ~ e r V 1 n 
sisted by A. D. Shamel, E. A. Burnett. A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 


Cloth. $1.50. 
Manual of Corn Judging—By A. D. Shamel. 























AS AN INDUSTRY 


Illustrated. 5x7 in. 50 cts. By Dr. Jean Pacrette of Paris 
Field Notes on Apple Culture—By Prof. L. | Formulas and Recipes Actually Used 

H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. by the Author and Prominent Packers 

Cloth. 75 cts. Price $5.00, Draft with Order 
Peach Culture—By J. Alexander Fulton. 


In offering the canning trade this 


Illustrated. 204 pages, 5x7 in. Cloth. $1.00. week we a0 00 te the beliel that 
Insects and Insecticides—By Clarence M. it is the most complete and com- 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. prehensive of all the text book on 
Strawberry Culturist— By A. S. Fuller. the art of canning. Send all 


Illustrated. 5x7 in. Cloth. 25 cts. orders to 


Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 
Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. T h e C A N N E RK 
150 pages. Cloth. 50 cts. 22 Randolph Street, a Chicago, Illinois 


Order through the CANNER, 22 Randolph St., Chicago 


= CASH WITH ORDER 




















































THE CANNER AND DRIED FRUIT PACKER. 





——$—_____ 


CONVEYOR APPARATUS 


Conn || Cove 


SCALE &WAGON DUMP HUSKING SHEO 


(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. We make estimates-to fit each particular case, sending ex- 

pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 

ooking for. |, This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 




















To all Interested in Ganned Goods 


Gentlemen :— 

At the recent Canners’ Convention held at Columbus, Ohio, the undersigned were appointed a 
“Committee on Purity and the Promotion of Consumption of Canned Goods.” 

Our work is not supposed to end at recommending that extreme care be exercised in pack- 
ing, and that the present high standard of purity be maintained; but we are supposed to investigate, 
devise, recommend and, if possible, put into action work along such definite lines as may appear ad- 
visable and feasible. To this end we solicit the co-operation of the entire Canning Trade and of the 
distributing agencies, jobbers, brokers, etc., interested in our commodity, also of those whose busi- 
ness can in any way be benefited through the advancement of the interests of the Canners of America. 

Our suggestion is that all interested in this matter of the promotion of consumption of 
Canned Goods give serious thought to the subject, and submit their thoughts, schemes, suggestions, 
plans, experiences and recommendations to the undersigned, making this committee a sort of clearing 
house for the brain of the business, concentrated on this idea of expanding the consumption of Canned 
Goods. Every communication will receive our careful consideration and comment no matter how 
brief or how comprehensive it may be. 

Respectfully Submitted, 
DanieL G. TRENCH, Chairman 
42 River Street, Chicago. 
W. R. Roach, 
Cuas. S. CRARY, 


Racpu B, PoLk, 
Committee. 
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The thing to do in buying flux is to get a flux 


which is uniform, and when you buy 


tandard 
olderin 


lux, 


we can tell you how you can tell if it is uni- 
form, and furnish you with the apparatus free 
for testing it, so that you can use the flux in- 
telligently and KNOW what you are doing. 
@ Next week I'll tell you another reason why 


you should use my flux. 








Manutactured by 


Marlou Chemical Gompany, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 

































Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 
UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and .<ll ex- 
tract the pulp from tomato skins, leaving the pulp eutirely 
free from skins and seeds. 


In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 


It is rapid, continuous in action, and self-cleaning. 


The machine is substantially built of hardwood and steel, ana 
will last as good as new for many years. 


Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 
FLOOR SPACE—4x6 feet. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 


WEIGHT—700 Ibs. 
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Lest there be some misunderstanding of the above matter, 
we desire to remind the trade that we have for several years 
furnished cans made from specially coated plates, carry- 
ing any weight of coating desired by our customers. 


Our Standard Cans are invariably made from the best Stan- 
dard Coke Plates that can be bought in the market, and we 
believe them to be proper and satisfactory packages for most 
varieties of fruits and vegetables. 


Whenever the peculiar properties of the goods to be packed, 
or the preferences of our customers require a specially coat- 
ed plate, we are always ready to supply it at the actual ad- 
ditional cost to us of the material. 


We shall be pleased to quote special prices on any specifi- 
cations that may be submitted to us. 

















American Can Co. 


Merchants’ Loan and Trust Bldg., Clark and Adams Sts., 


Chicago 
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THE CANNER 
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with which is incorporated TRENCH’S CANNERS’ INDEX 























PUBLISHED EVERY THURSDAY BY 








THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHIELAGO 





* JAMES J. MULLIGAN, EDITOR 





SUBSCRIPTION RATES 


United States and Canada, one year 
All Foreign, one year 

4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 








ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general are always interesting. and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as Lo attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








If all the different interests concerned with national 
food legislation are represented in Washington this 
winter the city will be fairly crowded. 

RnR eV 

Some of the packers who rushed their corn onto 
the market and accepted any old price they cow get 
for it must have accepted the jobbers’ word about 
the weakness of the situation. 

nn, 


Mr. Guenther contributes an interesting communi- 
cation to THe CANNER this week on the subject of the 
ireight rate on tomato pulp, taking the position that it 
should be placed in a lower classification and trans- 


ported at smaller cost. He evidently has thoroughly 
familiarized himself with the matter, and the reasons 
advanced to show why the existing rate on catsup 
stock should be reduced will interest all handlers and 
producers of that article. The suggestion that the as- 
sociations should take up the matter should be 
weighed by their officers, whose duty is to advance the 
interests of members. Mr. Guenther’s communication 
is published in our correspondence columns. 
. nner 


Chief Chemist H. E. Barnard of the Indiana State 
Board of Health is quoted as saying that “There are 
adulterated goods of one sort or another on the shelves 
of every retail grocer in the state.” Perhaps, but not 
canned goods. 

zn ne 

Dr. Wiley has his “cold storage squad” all ready for 
business, which will be to abstain from eating food 
of any kind excepting that supplied by the chief of 
the Bureau of Chemistry. The squad consists of a 
dozen volunteers from the employes of the Agricul- 
tural Department, young men who have come bravely 
forward with a willingness to submit themselves, re- 
gardless of possible consequences of subsisting entirely 
on cold storage food to the will of Dr. Wiley so far as 
the matter of diet is concerned. It is announced that 
the experiments to be undertaken include all kinds of 
food kept in cold storage. Each article, we under- 
stand, must have remained for a certain period in 
cold storage before it is given to the subjects to be 
eaten. The experiences of Dr. Wiley’s “cold storage 
squad,” which, no doubt, will be extremely interesting, 
will be duly described during the coming winter in 
the daily press of the country. 

R R 

Business in the United States is in exceptionally 
fine shape as a whole, and there is every prospect that 
it will continue so indefinitely. Dun’s weekly report 
on the general trade situation says, for instance, that 
“Almost without exception reports are favorable re- 
garding the nation’s commercial progress.” Brad- 
street’s weekly review says: “Industry retains the 
lively appearance noted for some time. In railway 
lines the efforts making to handle the immense busi- 
ness offering are such as were never put forth before. 
Bank clearings, compared with the large totals of a 
year ago, show expansion, particularly at cities out- 
side the metropolis. Taken as a whole, the situation 
is one which finds: no precedents for this season of 
the year.” Dun’s report on business in the Chicago 
district states that “Increasing earnings of western 
railroads testify to an unprecedented movement of 
freight.” Canned goods, so far as prices are con- 
cerned, show very satisfactory levels. Corn is the 
really conspicuous exception to the rule. 
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HEMMED CAPS 


_ 


TO THE CANNING TRADE: 

We beg to announce that we have perfected our machinery for the manu- 
facture of hemmed caps, and that we are now making and shipping the best 
hemmed cap on the market. It fits the groove of the cap hole perfectly and has 
enough solder on it to cap the can properly. 

It is, as you are probably aware, no easy matter to make a good hemmed 
cap, and like all new machinery ours required considerable effort and expense to 
get it working properly. This, however, is all now behind us, and we appreciate 
the indulgence shown us by our friends during the early part of the season just 
closed. 

We now have a hemmed cap capacity for making a strictly first-class 
hemmed cap, largely in excess of our can output, and we will always carry in 
stock a liberal suppl of both plain and hemmed caps, thus insuring to the 
packer his choice at all times. 

We would be very glad to send you free of cost, all charges prepaid, a 
sample lot of our hemmed caps that will fit any standard can. We only sell our 
hemmed caps in conjunction with our cans. 

When you are ready to talk cans for near by delivery or next season’s 
delivery give us a chance to figure with you. 

We have received a great many complimentary letters regarding the 
quality of cans we have made this season and we could easily fill a volume with 
testimonials of this character. You will take no chances whatever in using 
our cans. 

Awaiting your commands, we remain, 

Yours very truly, 
CONTINENTAL CAN COMPANY, 
THOMAS G. CRANWELL, President. 
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Roosevelt, Possible Food Reformer. 


HE association of State Food Commissioners 
is credited with the intention to make a vig- 
- orous effort to enlist the interest of President 
SE Roosevelt in the subject of national food leg- 
slation, and the attempt to carry this project into ef- 
fect, it is said, will be made very shortly following his 
return to Washington. Commissioner Ankeny of Ohio 
‘s chairman of the committee to call on the President. 

There are several sets of men who will be actively 
sted in national food legislation this winter. Their 
ws as to what kind of a national law would be best 


intere 
vie 


are not, at least, it so appears, in perfect accord, so 
that whichever crowd enlists the President’s support 
of its particular bill will enjoy a big advantage. 

The support of the President will not, however, be 
pledged until after due consideration has been given 
the subject and proper investigation of the food ques- 
tion and the merits of all bills pending has been made. 
The President, who has already manifested a genu- 
ine and intelligent interest in food legislation, will, un- 
less we are mightily mistaken, weigh the matter well 
before he acts. 


Canned Goods and Preservatives. 


NDER the above caption, the “Journal of Com- 
merce of New York, in its issue of Saturday, 
Oct. 14, printed an editorial of more than 
passing interest to the men who are engaged 
in the important business of food canning. The edi- 
torial utterances of our contemporary, while somewhat 
lengthy, are, as we have said, very interesting and 
therefore are given complete, as follows: 

The canning industry is a very large one. It is important 
in itself, it is important to the truck farmers, and it has 
been supposed to be highly advantageous to the consumers, 
who are able by its agency to have a variety of fresh vege- 
tables all the year around. 

If canned food is -unwholesome the business should be 
broken up in spite of the financial interests involved and the 
apparent public convenience. But if it is not unwholesome 
scientific gentlemen, especially those who are in the employ 
of the government, ought to be restrained from seeking to 
create a prejudice against it. 

Dr. Wiley of the Agricultural Department says that there 
is little canned food free from chemical preservatives, and 
that these are almost uniformly deleterious. It is important 
then to find out whether food thoroughly cooked and her- 
metically sealed will not. keep without preservatives, and 
there should be some decisive information regarding the ef- 
fect of preservatives. Dr. Wiley himself has experimented 
with the borate of sodium and reported unfavorably on it, 
though the results were confessedly not absolutely conclusive: 
But his experiments were made with rather large doses, 
more than would be taken as a food preservative, and he said 
he inferred from the ascertained effect of large doses that 
smaller doses would have a proportional effect. But this 
does not follow. The excessive use of chloride of sodium in 
food produces scurvy, and yet small quantities of the same 
chemical are essential to health. What is true of the chloride 
may also be true of the borate of sodium, so far as anything 
in Dr. Wiley’s report shows. The late Prof. Virchow said 
he took a dose of borax every day and a double dose on his 
birthdays and felt no ill results. English and German chem- 
ists defend its use. 

Copper is another article the effect of which upon the 
system, in the quantities in which it would be used in food, 
ought to be pretty definitely understood, but the doctors and 
the chemists are all at sea about the effect of copper purifica- 
tion of drinking water and copper coloring of canned peas. 
The scientific gentlemen ought to get together before they 
make formidable assaults upon industries of great industrial 
importance and apparently of great utility in diversifying the 
winter menu of people in moderate circumstances. 

Canned food has long been extensively used in armies and 
navies here and abroad, and it is the entire subsistence of 
Arctic exploring parties. From such sources it ought to be 
possible to ascertain something trustworthy regarding the 
effect of its use. At a recent meeting of the Medical Associa- 
tion in this city Dr. Seaman denounced canned goods as the 
cause of dysentery and catarrh among the troops in Cuba in 
1898. But an induction under such circumstances demands 
careful verification. The contemporary testimony of the sol- 
diers was not that canned beef of good quality was unwhole- 
some, but that it was unpalatable. The fresh beef treatment 
with formalin, or some preservative of that sort, was con- 
victed of being unwholesome. Dysentery among troops pre- 
vailed centuries before food was canned. What was the 
effect of exposure, with little or no shelter, of northern troops, 
notoriously careless of themselves, to a semi-tropical summer 





in traditionally unhealthful localities? What was the char- 
acter of the water they drank? 

The interests of the canners, the producers and the con- 
sumers demand some degree of conservatism on the part 
of the medical gentlemen when they are making wholesale at- 
tacks upon canned food in general. 

We were not aware that Dr. Wiley had ever made 
the assertion concerning the alleged general use of 
preservatives in canned foods credited to him, but if 
the “Journal of Commerce” reported him correctly, 
and we are sure it would not intentionally do other- 
wise, the Doctor went too far and would experience 
much difficulty in supporting such a statement. To 
deny that canned foods, with special reference to fruits 
and vegetables, are packed with chemical preservatives 
added to prevent spoilage, is but to repeat a statement 
which we have often made; yet it seems that no amount 
of repetition, even when coupled with reference to 
the fact, which must by now be patent to nearly every- 
body, that sterilization is alone sufficient to prevent 
spoilage, seems to down the story. 

It would be important, as the “Journal of Com- 
merce” says, “to find out whether food thoroughly 
cooked and hermetically sealed will not keep without 
preservatives,” if that had not already been done. It 
is well known that sterilization and hermetic sealing 
are all that is necessary to keep food in a state of 
perfect preservation, and the canners are and have for 
years past been proceeding with this knowledge every 
spring and summer and fall to pack and market im- 
mense quantities of practically every species of fruit 
and vegetable produced in the United States without 
the addition of any of the chemical preservatives about 
which so much hue and cry is constantly heard. Fruit 
and vegetable and fish canners do not use preserva- 
tives ; they are absolutely unnecessary, and to use them 
would be but to increase cost of production to no 
purpose whatever. When it comes to “coppering” 
peas, that is a practice not in vogue in the United 
States. American peas are never “coppered.” 

As regards the wholesomeness of canned food, there 
is not the slightest question. The millions of Ameri- 
cans who make canned goods a very considerable por- 
tion of their daily sustenance are living testimonials 
to the fact that this class of food is not only whole- 
some, but actually more so than fresh foods, because 
the products which go into cans nowadays are as near 
to absolute cleanliness and purity as conscientious care 
and mechanical ingenuity can make them, and this 
can’t be said of a large proportion of the fresh fruits 
and vegetables eaten every day of the world by mil- 
lions of families. 

We are thoroughly in accord with the idea that 
those who in generalized assertions attack the whole- 


(Continued on page 19) 





16 THE CANNER AND DRIED FRUIT PACKER. 


Baltimore’s 1905 Tomato Pack. 


President Hugh S. Orem of the Baltimore Canned 
Goods Exchange has issued the following report on 
the tomato pack in that city: 

“The value of statistical reports to Baltimore pack- 
ers is again attested by the figures presented herewith, 
representing the total pack of tomatoes in Baltimore 
City for the season of 1905, as also the total number 
of cases remaining on hand at the close of business 
October 14, 1905. It is hoped this will be so interest- 
ing and valuable that nothing less than detailed week- 
ly reports, covering every line of fruits and vegetables 
packed in a season, will satisfy the membership of this 
exchange: 

Number Cases Packed 
Season 1905. 


Number Cases on Hand 
October 14, 1905. 


No. 3 
Gallons 
Special 


Gallons 


sizes .... 15,504 Special sizes..... 


Grand total ..1,108,823 Grand total 217,749 
“Replies were received from twenty firms, though it 
is definitely known that twenty-two houses were en- 
gaged in the packing. Two firms failed to report, per- 
haps inadvertently, maybe purposely. However, a pro- 
portionate estimate has been made for them, which is 
included in the above tables. As these reports came 
in unsigned, in plain envelopes, addressed to Mr. C. 
C. Homer, president Second National Bank, who com- 
piled them and handed me the totals for publication, 
my thanks are due and herewith tendered him for this 
service. For the purpose of comparison, the pack of 
1904 is appended: 
Number Cases Packed Number Cases on Hand 
Season 1904. January 20, 1905. 
209,514 No. 40,173 
643.733 No. 3 261,174 
5,653 Gallons 543 


Gallons 
2,025 Special sizes..... None 


Special sizes .... 


Grand total .. 860,925 Grand total 301.890 

“The above is offered without comment except to 
point out the increased pack of 1905. The tomato- 
growing sections of Maryland, Delaware, New Jer- 
sey and Pennsylvania were invaded by Baltimore pack- 
ers, which has caused a far greater decrease in the 
pack outside of Baltimore than was anticipated at the 
opening of the season. 


Impure Food Shipped Into Minnesota. 

The mail order concerns which sell every descrip- 
tion of merchandise direct to consumers are held to be 
responsible for the considerable quantities of impure 
foods that continue to be shipped into Minnesota by 
the food commission of that state in its Bulletin No. 
13, which follows, in part: 

One very gratifying result of the campaign for pure food 
stuffs which has been waged in this State is the interest which 
has been aroused among consumers and the retail grocers 
of the State. Purchasers of food products which come under 
the supervision of the pure food laws are evincing unusual 
intérest in the question, and grocers are besieging the de- 
partment for information which will aid them in keeping 
their stocks clean. 

The interest has undoubtedly been aroused through the 
plan of publicity which has heen carried out, and the news- 
papers of the Siate are entitled to all the credit. They have 
published the bulletins issued by the department free of charge, 
and the work has been greatly augmented by them. 

Retail grocers and others interested in pure food law en- 
forcement are continually decrying the encroachments of 
the mail-order houses, and the question is a serious one. The 
best medium through which to combat the tactics of these big 
catalogue houses is the home newspaper, and time will dem- 
onstrate this to be a fact. 


This department is powerless to stop these outside m i 
order houses from shipping in illegal goods, but we are * vf 
to ask the aid of the local newspaper to show up theme 
character of goods shipped into the State. We are goin : 
analyze samples of groceries shipped in by mail-order hon : 
and give the results publicity through our regular bulleting 
We appreciate the assistance which the papers have already 
lent the work of this department, and believe their reward 
is sure to come through the appreciation of those interested 
in establishing a still higher standard for our food products 


Farmer Canners to Meet. 


A dispatch from Denison, Tex., says: “A call wil] 
be issued soon for a meeting of men engaged in the 
canning industry in Grayson county for the purpose 
of forming an organization. The meeting will be held 
in Denison, Saturday, Nov. 11. 

“Three small canning plants were established last 
season and proved to be remarkably successful and 
profitable. The movement has spread and next season 
many farmers will have small plants of their own, In 
order to act in concert it is proposed to form a strong 
organization, which will probably be auxiliary to the 
Grayson County Fruit and Truck Growers’ Associa- 
tion.” 

Fire Destroys Raisins. 

The recent fire at Selma, Cal., destroyed the old 
Kutner-Goldstein warehouse, used as a packing house 
by the California Raisin Growers’ association. The 
quantity of raisins destroyed was between 400 and 500 
tons. The Home Packing company lost $2,000 worth 
of prunes stored in another building. 





San Jose Prune Stocks. 

According to an advice from San Jose, Cal., there 
are not to exceed at present twenty-five cars of prunes 
in growers’ hands. The only weakness noticeable is 
among commercial packers who have had no orders 
for some time and might shade prices somewhat to 
secure business. Otherwise the situation is held to be 
strong. 


California Tomatoes Come East. 

The canning season is practically over. The pack 
of peas and tomatoes is light, but that of string beans 
is larger than that of 1904. Farmers are busy mak- 
ing deliveries. The sales of tomatoes for shipment east 
of the Rocky mountains have been large. Kansas City 
and St. Louis bought quite freely as did other points, 
while the price here was around 80 cents.—San Fran- 
cisco Trade Journal. 











Edwin H. Guertin 


26 State St., Chicago 
Broker in 


Canned Goods, Dried Fruits, Etc. 


References: Dun and Bradstreet. 


Ten years buyer for one of Chicago’s biggest 
Jobbers. 


Thorough knowledge of the business. 
Personal attention to all deals. 


Wanted: Two or three first-class Corn, Pea and 
Tomato accounts. 
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CANNED GOODS MARKET 

















Some little talk is heard regarding what might happen in 
he event that the speculative element who own a good many 
ms uddenly decide to let go. In our judg- 







amatoes, were to sudden! 
a such an eventuality is hardly worth a thought, for the 
dicate” is vastly better “heeled” than any group of men 





shat ever attempted to make or add to a pile by purely spec- 
ative operations in tomatoes, and the “syndicate” is also 
by all odds easily the best managed set that ever courted 
fortune through the medium of the festive tomato. Not- 
withstanding that w eather and almost everything helped 
them, that luck seemed to tag onto their coattails, they have 
chown the best generalship ever witnessed in this partic- 
yar field, hence it doesn’t seem reasonable to suppose they, 
when in control, would suddenly let go and offer their toma- 
toes here, there and ev erywhere. No; it is not at all prob- 
able that the “syndicate” will do anything rash after the sa- 
gacity and nerve it has exhibited and maintained throughout 
the last ten weeks. : 

The packers are not now so much interested in tomatoes 
as they were a short time since, which is accounted for by 
the fact that nearly everybody is out of the market. Western 
tomato canners are almost all sold up and perhaps never be- 
fore were the eastern packers so closely cleaned up on tomatoes 
so soon after the shutting down of their factories. Packers 
having nothing to sell naturally manifest less interest than 
















when holding goods and awaiting a favorable opportunity to 
dispose of them. ¢ 

It is not surprising to know that Baltimore’s pack exceeded 
last year’s by a good margin. Reports published in THE 
CannerR weeks ago clearly indicated that Baltimore would 
show an increase as compared with last year. But the fact 
that the tomato pack in Baltimore was larger means little 
with all other sections of the country showing a shrinkage. 
Buyers, packers and all others who study the tomato situa- 
tion should take note of the stocks on hand Oct. 14, 1905, 
and contrast the figures with those showing stocks unsold 
on Jan. 20, 1905. It is seen that this year less than 220,000 
cases of tomatoes, including No. 2s, were owned by first 
hands at the end of the canning season, while in excess of 
300,000 cases of the 1904 pack remained unsold three months 
after the season had ended. The Baltimore Canned Goods 
Exchange’s statistics are very fully analyzed by Mr. Messen- 
ger of Federalsburg, Md., and our special correspondent at 
Baltimore, whose articles are published in this issue in our 
correspondence columns. 

A report on the Baltimore market, commenting on the 
statistics published by the Baltimore Canned Goods Exchange, 
says: “The market this week is without any special feature, 
except possibly a little hardening in the price of No. 2 toma- 
toes. The stock of this particular size in Baltimore is pretty 
light and what few are held here seem to be very largely in 
the hands of a few packers. The Canned Goods Exchange 
of Baltimore has gone to considerable trouble to arrive at 
a fair idea of the pack and stock of tomatoes here in Bal- 
timore this season. Their estimate of the packing is 25 to 
30 per cent greater than last year. The stock on hand, how- 
ever, is, according to this report, unusually limited. It is 
estimated that Baltimore packers on October Ist were carry- 
ing 130,000 cases of No. 3s and about 87,000 cases No. 2s. 
If this report is anywhere near correct, it certainly ought to 
bea pretty strong card for the market.” 

The Baltimore Canned Goods Exchange figures are com- 
mented on in a report from Aberdeen, Md., as follows: “In 
digesting these figures, we note by reducing the total number 
of cases packed in Baltimore in 1905 to 3s would amount to 
931,475 cases towards the annual pack, as is customary in 
summing up. From the fact that these figures show an_in- 
crease in 1905 over 1904, it would be well not to lose sight 
of the fact that price for raw stock ranged in Baltimore 
market during the entire season of 1905 from 45 to 97% cents 
per bushel. 3uyers for Baltimore packers were scattered 
throughout Delaware, New Jersey and even in New York 
City with instructions to divert tomatoes toward the Mon- 
umental City, almost without regard to cost. Baltimore 
packers show marked ability, with almost all conditions 
against them, in getting not only as many but more tomatoes 
than they did through regular channels in 1904. They came 
high but they had to have them, and they got them.” 

_A well posted Baltimore house says regarding the tomato 
situation that “the tomato market was not so active during 
the week, but the packers show no signs of weakening in 
their position, and they seem confident that a renewal of the 



































activity will cause higher prices. There are always two sides 
to every market, however, and the developments from week 
to week are being watched with keen interest. During this 
week the demand was largest for gallons and low-priced 
seconds.” 

While corn is being referred to by practically everybody as 
the weakest spot in the whole canned goods list, there are 
signs of improvement here and there and evidence that this 
article is making friends. At least the state of feeling of a 
pretty sizeable section of the corn canners has lost its panicky 
aspect and the attendant scramble to unload has slowed 
down. If there has been any business in Chicago in a real 
standard at under fifty cents during the week reviewed we 
failed to hear of it. Standard corn is not being sacrificed in 
the wholesale way so painfully noticeable a couple of weeks 
or so ago. Packers as a whole have braced up a bit, many 
of them a good big bit, refusing absolutely to sell at any 
figure that does not show a profit. 

The situation on corn was not at any time, in our opinion, 
as sick as it was made to appear. There was a big pack, of 
course, which nobody denies, but this is also a big country, 
gaining in ability to buy and gaining in population at the 
rate of about a million and a half a year, and the jobbers, 
as a rule, have still to buy an enormous quantity of corn 
to meet consumptive requirements which, stimulated by the 
higher than normal prices ruling on competitive foods, will 
undoubtedly be unprecedentedly large. Jobbers, as a rule, 
didn’t buy enough futures to fill their contracts with the re- 
tailers. The jobber who did was the exception, or else his 
future sales to the retail trade were unusualy small as com- 
pared with normal years. Some jobbers, a good many in 
fact, have not yet bought enough corn to fill their sales of 
futures. So, with the certainty of record-breaking consump- 
tion and neither the wholesale nor the retail trade yet sup- 
plied, what is the prospect? It is for improvement, surely; 
perhaps only moderate improvement, yet improvement never- 
theless. 

Tomatoes— 

There has been but a small amount of business in tomatoes 
in the Chicago market during the week reviewed. In the 
first place there are very few tomatoes offering, and in the 
second the jobbers are not buying more goods than they have 
to. If the market goes higher and they are forced thereby 
to pay a still further advance, they will do so and take their 
medicine, that’s all. They are not buying now for future 
requirements and are not likely to change their present policy. 
The situation is very strong, of course. It could not be 
otherwise, considering that the supply of canned tomatoes in 
the United States is more nearly controlled than ever in the 
history of the business and that the owners, with the possible 
exception of some of the trailers after the speculative leaders, 
are well enough fixed financially to carry their plans to com- 
plete fruition. They may not sell before consumptive re- 
quirements compel buyers to pay their price; indeed, it seems 
likely that they will sell out gradually in this way, in which 
case the market will be likely to continue advancing rather 
than recede. However, the few canners scattered here and 
there, each with a small lot of tomatoes held “under cover” 
in anticipation of a price well above the dollar mark, will do 
well to keep close tab on everything doing. As we have said, 
western canners are almost entirely out of the market, but 
a few have some goods, which they want better than a dollar 
for. We can learn of no western gallons owned by canners. 
Baltimore wants $3.00 or better, f. o. b., for them. Some few 
No. 2s of eastern packing have been sold here, but not many. 
Baltimore quotes this package, which is not handled by west- 
ern canners, at 75c per doz. 


Corn— 

Corn is weak, though less so than we have noted of late 
in these columns. The feeling has bettered a little and the 
packers are less anxious to unload at almost any price ob- 
tainable. Owners of corn take a more cheerful view of the 
situation, expressing as a rule belief in an improved market 
later on. No business on standard quality at under fifty 
cents has come to our knowledge this week. The range on 
standard is from 50 to 55c, higher for better quality. The 
jobbing trade in Chicago and the west, moreover, are show- 
ing more interest. A good deal of business has been done 
through Chicago commission houses during the week under 
review, and advices on the New York market state that 
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buyers are more interested and that State packers are not 
making great pressure to effect sales of their holdings. Bal- 
timore advices continue to note a good deal of business at 
unchanged prices. 


Peas— 


There is a very firm feeling on peas, and an active interest. 
Lower grades at cheap prices would be eagerly snapped up 
were they obtainable. Cheap peas are all gone and there 
is a scarcity of the higher qualities. Reports on the New 
York market note that jobbers have bought up all the cheap 
grades and the higher grades are scarce, bringing full asking 
prices. Stocks in packers’ hands are cleaning up rapidly. 
Baltimore notes an increasing demand for seconds, standards 
and medium sifted grades. 


























































Fruits— 


A strong situation exists on canned fruits. The week has 
developed little of interest, but canners are holding prac- 
tically all varieties at firm prices. California advices ncte that 
the canned fruit season will end with a very broken assort- 
ment as a carry-over in most lines. Some California canners 
are quoting gallon pie peeled peaches at $3.00 per dozen for 
frees and $3.10 for clings. These are f. o. b. prices. Locally 
the market is firm on all canned fruits. Peaches are espe- 
cially strong. A Baltimore advice notes a good demand for 
peaches, with light stocks and small offerings. Baltimore is 
quoting new No. 3 standard pears in water at 65c per doz., 
No. 3 in syrup at 75c, No. 3 extra standard in syrup at 9oc, 
less discount, f. o. b. 

CALIFORNIA FRUIT CANNERS ASSOCIATION PRICES, F. 


O. B. COAST. 


Extras Extras Ex.St’n'd 
2 |b. 2% |b. 2% |b. 
AMONG ccc cesdenedecssvdeet $2.15 $1.40 $1.10 
Apricots, peeled .........+++- 2.55 1.80 1.50 
Apricots, sliced ........cseee- 2.55 1.80 1.50 
Cherries (R. Ann) ........+. 4.00 3.00 2.50 
GCUOPTIES, BRE 2 oc ccconcseves 4.00 3.00 2.50 
Cherries, Black ....cccccescce 3.00 2.49 2.00 
Grapes (white Muscat)...... 2.00 1.30 1.05 
POE, on cnccriasasdceasin xa sedge 1.25 
Peaches, yellow ..........008. 2.40 1.70 1.40 
I Be. Gakcnndcaceceaes 2.50 1.85 1.60 
Peaches, L. C., sliced........ 2.50 1.85 1.60 
Sa, Se FOC? 2.50 1.85 1.60 
Peaches, W. H., sliced....... 2.50 1.85 1.60 
Og OS rrr 3.00 2.25 2.00 
DR ccctctcneoawaacatwadees 1.75 1.25 I. 
2% |b. 2% 1b 241b. 2% lb. 
St’n’ds. Secs. Water. Pie. 
SN SPROCTFOREE ET EE $1.00 $085 $080 $0.75 
FUIBERMOSTICS oo ccccccccccce 1.15 1.05 05 95 
OS eS are 2.25 nn wens gee 
CE (Re . 6s ccecescte 2.25 2.00 1.90 1.90 
ee rere 1.75 1.60 1.50 1.50 
Grapes, W. Muscat.......... 95 85 80 80 
MIE in oncccccccsescess 1.15 1.05 Abee <aae 
Peaches, yellow ........... 1g 1.15 1.05 85@95 
Ce Me Wencs cadgkas. coed 1.35 1.20 1.10 1.00 
Peaches, L. C., sliced....... 1.35 aaa eae eatin 
ES FS : rr 1.35 1.20 1.10 1.00 
Peaches, W. H., sliced...... 1.35 rey iad ear 
PEE MOO. cs ccicocecas 1.65 1.20 1.20 .90@95 
I ea s.0d acase aa hke adc ael .go 80 .70 -70 
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: Pj 
Apricots .......0+s++seeee $3.25 * $3.00 $2.15 $2.00 
Blackberries ........ccce. 3-50 325 3.00 2 
Cherries; BR. Amm....-..:+ s« <<a 
CREESIES, “WRIRE. .00ccccccse coce cate casi 4.00 
Cherries, black ........... re 
Grapes, W. Muscat....... 3.25 3.00 2.15 200 
Peaches, yellow .......... 4-35 4.00 00 j 
Eh pe era 5.00 4.25 re 2 0@235 
Peaches, L. C., sliced...... 5.00 4.25 aaa v5 
Peaches, W. H........... 500 425 i... 2.60@2 
Pears, Bartlett ..........9-+ 6,00 5.25 4.00 2.602. 
Apples— * 


Apples are firm and offerings of gallons few. The tendency 
of prices on gallons is upward. A New York advice coat 
that some packers are not offering under $3.00, deliy oa 
Most packers of applés, both East and West, ‘are out of te 
market. Baltimore packers have advanced their prices No 
3 apples are reported pretty scarce there now at 6s¢ ‘ed 
the lowest price we hear of on gallons is $2.10, The vill 
is $2.20 to $2.25. Be 
Beans— 

Beans, strings and limas, are firm and there js a good 
demand here and at other large distributing points. Adyice 
on the New York market indicate light supplies. Baltimore 
reports that strings are firm and limas scarce and strong 
Pumpkins— 

Western packed new standard No. 3 pumpkin is generally 
quoted at 50c, f. o. b. factory. The impression that the packers 
will use up a considerable proportion of their surplus tomato 
cans for putting up pumpkin and that the output will be large 
this fall seems pretty general. 

Sweet Potatoes— 

The trade are showing fair interest in new packed sweet 
potatoes. Baltimore quotes sweets at 67%c, f. o. b. peninsula 
We heard the other day of an offering of Delaware No, 3 
sweet potatoes at 70@72%c. Prices, f. o. b. Baltimore, are 
generally 72'%4@75c. 

Sardines— 

The market on domestic sardines is steady, and a fair 
demand is reported for ™%-oils, both drawn and standard 
cans. Packers along the Maine coast have generally sus- 
pended operations, few plants now being open, the early 
closing being, as previously explained in THe CANner, due 
to an agreement among the packers to suspend Noy. Ist, 
with a view to curtailing production. Estimates of the total 
domestic pack vary from 1,750,000 to 2,000,000 cases. No 
official statistics have been compiled. 

Salmon— 

Considering the time of the year, there is a fair demand 
for salmon. Some reports note a somewhat better inquiry 
for the finer grades than was noticeable last week. Sales 
locally have been on a steady basis. No changes in prices 
are to be reported. The situation is strong, and cheaper 
salmon is in an especially strong position, as stocks are lighter 
than ever known at this season. Philip F. Kelley, of the 
Kelley-Clark Co., Seattle, states that he has never seen cheaper 
grades of salmon so well cleaned out at this time. His com- 
pany’s stock, he says, is completely exhausted, except for a 
small quantity of 1904 pack. He reports that his company 
have no chums left. 
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0 YOU REALIZE How little or how mach thought you should give to the quality of tin 
plate that goes into your cans, and what bad plate will do to mar your name by tainting 
your goods? One way to avoid trouble is, use Pope ‘‘Clean and Bright’’ plates, made 

especially for canning purposes. It’s a good remedy, and it’s ENOUGH. 


















POPE TIN PLATE COMPANY 


PITTSBURG, PA. 
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The raisin situation is as interesting as ever, but jobbers 
lack confidence and, as a consequence, there is no business 
in the Growers company goods on the basis of 8c per Ib. 
for fancy, 8c_for choice seeded, in 1-lb. cartons. The Cali- 
fornia Fruit Canners’ association 1s understod to be still offer- 
ing raisins on the basis of 8c, f.o.b. coast, for fancy seeded in 
;-Ib. cartons, with other independent packers reported shad- 


ing this figure. 
Prunes-- 

The feeling on prunes has improved since last week. Late 
reports from California state that the market is firm on Santa 
Clara os on a 3)c 4-size, bag basis, f. o. b. coast. Sizes 50s 
to 70s inclusive were quoted on a 3c 4-size bag basis, f.o.b. 
coast. Another report from the coast states that it will take 
very little more to send prices in prunes upward. 


Peaches— 

There is a fair demand locally for peaches at steady quo- 
tations, but there is nothing new since last week. Advices 
from California note no changes in values ruling there. 


Apricots— 

Some business is being done here in apricots, but the trading 
is not active. The market, however, is firm, and California 
reports state that stocks in growers’ hands there are so small 
as to be not worth considering. 


Apples - 

There is a very firm market here on evaporated apples, 
and prices show a tendency to go higher, as the ideas of 
holders are very firm. A report from New York states that 
prime evaporated apples for December-January delivery have 
sold up to 8%c per Ib. Prime evaporated are worth in Chicago 
around 8c, choice, 84 to 834; fancy, 9% to 934c per lb. 
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Cans— 

Shipments of packers’ cans for use the current season have 
practically ended. Occasional small sales are made to packers 
who are putting up kraut, apples, pumpkin, etc., where they 
did not have sufficient cans for their needs, but outside of 
this business no sales are made. Prices are on the same 
basis as previously noted. We quote, f.o.b. point of manufac- 
ture, as follows: 

American Can Company—No. ts, $10.00; No. 2s, $13.00; No. 
244s, $16.50; No. 3s, $17.00; gallons, $42.50. 

Continental Can Company—No. Is, $10.00; No. 2s, $13.00; 
No. 24%s, $16.50; No. 3s, $17.00; gallons, $42.50; solder-hem- 
med caps, 13¢-inch opening, 85c; 2 I-16-inch opening, $1.30. 

Wheeling Can Company—No. Is, $10.00; No. 2s, $13.00; 
No. 2%s, $16.50; No. 3s, $17.00. 

Pig Tin-- 


Market remained quiet and prices stationery almost the 
entire week, but at the last minute it developed that not only 
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is spot tin scarce, but shipments en route to arrive during 
the next two or three weeks are unusually light. This condi- 
tion brought about a sharp advance, equal to about 40 
points over our figures of last week, and we quote as follows 
for delivery, f.o.b. New York: 


Spot. Nov. 
RIN a ccctr a soe dkcg Ae auace oad $33.00 $33.00 
IN 6.5.5.0 Sch dock ot ae Rocce eeioe 33.10 33.10 
Tinplate— 
Market is exceedingly dull. Makers are ready to enter 


business for deliveries as far ahead as the end of March, but 
there are not established prices and buyers in consequence 
are backward at contracting for future requirements in any- 
thing like large quantities. 

We quote the market about as follows, f.o.b. mill: 


BESSEMER STEEL COKES, 


be Det OG CRO TUG sis oo sis.cce ssn deacdteasmesend $3.50 
Ce Pr Be Oe NLT ooo cb side no ote cssNaseGaer onan 3.35 
6 Boia o scala. bua rola saina dese ee awe 3.30 
I Te EID oo cscs 9. daie Biase a Cem Neko eee 3.25 





California Canned Fruit Exports. 


California canned fruits exported from San Fran- 
cisco by water during the week which ended Oct. 21, 
were as follows: To the Orient, 1,618 cases ; to Mexi- 
co, Central and South America, 56 cases; to Tahiti, 
7 cases; to British Columbia, 92 cases; to Hawaii, 79 
cases ; to Liverpool, 99,517 cases; total, 101,369 cases. 


Canned Goods and Preservatives. 


(Continued from page 15) 


someness and purity of canned foods and the honesty 
of the packers should be more conservative in their 
well advertised condemnation of methods with which 
all of them are not familiar and of products which 
some of them apparently are very decidedly prejudiced 
against. There has been far too much of this sort 
of thing. The irresponsibles that run amuck should, 
in the interests of the canning industry and of con- 
sumers who are receiving the benefits of the progress 
made in the art of canning, be securely tethered, or 
else gagged, to stop their mischievous mouthings. 


CANNER WANT-ADS 


All wants of Packers and 
Processors 
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BALTIMORE. 
Publication by Canned Goods Exchange of Figures on Balti- 
more Pack Shows Strong Situation on Tomatoes, Though 
President Orem’s Keport 
Apples Wanted. 


Baltimore, Md., Oct. 30, 1905. 

Epitor.CANNER:—The main thing under discussion during 
the past week in canned goods articles has been the report 
issued by the president of the Baltimore Canned Goods Ex- 
change as to the size of the pack of tomatoes put up this last 
season by Baltimore packers. The accuracy of this report is 
being questioned by a good many people, but I am firmly of 
the opinion that it is as near correct as it is possible to be. 
The manner in which this report was gotten up is a guarantee 
of its impartiality, and on account of the confidential way in 
which the figures were obtained there is no reason to doubt 
but what the packers reported their packs and stocks on hand 
absolutely correct. 

The report shows a considerable increase for Baltimore over 
the pack of 1904, not only as far as actual cases are con- 
cerned, but also when the different size cans are figured out 
on a basis of cases containing two dozen 3s. The increase 
is particularly noticeable in the 2 size, which was more than 
double in 1905 what it was in 1904. To those who watched 
the tomato season very closely while the pack was going on, 
the fact that Baltimore increased is no surprise to them. The 
country packers all over the peninsula and in New Jersey suf- 
fered in consequence. Baltimore commission men had buyers 
all over the above-mentioned territory. and several of the 
packers also had buyers of their own at different heavy tomato- 
growing points, and on account of these efforts and also be- 
cause tomato growers did not stick to their contracts made 
with country packers, a great quantity of tomatoes which 
should have been packed in the ceuntry were sent to Balti- 
more and thus the size of the Baltimore pack was largely 
increased. This shortage in the country will show up all the 
stronger when the statistics come out a little later for the 
State packs. 

Fignring ovt the Baltimore pack on the basis of cases con- 
taining two dozen 3s, it shows that the pack for 1905 is about 
935.000 cases, against 794.000 cases for 1904. This shows an 
increase of about 141.000 cases. It is very interesting. however. 
to note this report as to the quantity of tomatoes left on hand 
October 14th. 1905. Figurine the cases out on the same basis 
as above, it shows the stock left on hand to be 189.000 cases. 

Now. when the president of the Baltimore Canned Goods 
Exchange got ont a report last January as to the stock then 
left on hand of the previous season’s pack, his report showed 
that the stock was 280000 cases, reducing the cases again to 
two dozen 3s. This, therefore. shows that the stock left on 
hand unsold at the close of 1905 packing season is just 
about 100000 cases less than it was last January, which was 
three months later in the year than this recent report. This 
puts the tomato situation in a very strong position when 
viewed carefullv. It remains a fact, however, that since the 
pblication of this report the market has been slightlv easier. 
Buyers who are not on the spot. and who are not thoroughly 
posted bv corfidential correspondence, naturally at once think 
that if the Baltimore nack increased 15 to 20 per cent, then 
the same thing prevailed all over the country, and they are 
expecting a repetition of previons vears, when, notwithstanding 
the loud outerv of short pack during the season, the statistics 
at the close of the vear proved that the pack was not short, 
but had ‘absolutely increased. 

This was the case in 1002, and many brivers are expecting 
a repetition of the same thing this year. Those people. how- 
ever, who are feeling this way and are putting off buving in 
consequence, are going to be badly fooled when the full re- 
ports come out at the end of the vear. The Tri-State Packers’ 
association had a meeting recently at Wilmington, and. while 
they gave out no actual figures of the size of the pack, the 
secretary has pblished a statement saving that the total 
pack for the States of Delaware, New Jersev and Marvland 
(of course including Baltimore) will not be more than 60 per 
cent of the pack of last year. This at once disposes of the 
15 to 20 per cent increase in Baltimore. 

I already intimated that the market on 3s has been a little 
easier during the week. but 2s are decidedly stronger. as are 
also gallons. Notwithstanding the slight reaction of the price 
of 3s, I confidently expect strong advances in all sizes of 


Market Eases Slightly. 
Analyzed. 


tomatoes before, or soon after, the first of the year 

The corn market still continues very weak, and packers 
are still suffering from a bad case of panic. Many eeiiee 
buyers are picking up some excellent trades in this line and 
still others are to be had. There are buyers who do not wait 
to be sure any line of goods has absolutely reached bottom 
but when they see it selling at what they know below cost 
of production they are not afraid to go in and buy, even thoy h 
the market should go off a cent or so a dozen after they in 
their purchases. Corn is dirt cheap at the prevailing market, 
and a rebound is sure to take place before the winter js half 
over. The packers, however, are on the run, and it Seems as 
if nothing will stop them for the time being. They will pong 
doubtedly realize in the near future how foolish they have 
been in dumping their corn at any old price just at the close 
of the season, when it is a well-known fact that the total 
pack this year is so much below what it was in 1904. 

There is no let-up on the demand for Baltimore apples 
and the price to-day for gallons is $2.15 to $2.20. My predic. 
tion that we should see a $2.25 market is likely to come true 
sooner than I myself thought it would a week or two ago, 

The packing of pears is drawing to a close. The size of the 
pack will be about up to the average. The demand jis good, 
and all that Baltimore has packed will be needed to supply 
the shortage of New York State and California. In fact, the 
Baltimore pack is not likely to be large enough to fully meet 
this shortage. ‘ 

There has been a very heavy demand during the week for 
peas, string beans, all small fruits, pineapples, sweet potatoes 
and spinach. The last-named article is increasing in favor 
every year, and notwithstanding the increase in Baltimore's 
pack, the supply does not come up to the demand. 

The packing of sweet potatoes is going on lively, and some 
very good bargains are obtainable just at this time. 

TARTAR. 


PORTLAND. 
Corn Market Continues Quiet. Many Packers Trying to Sell 
Without Success. “Index” Denies Existence of Large 
Surplus in Maine. Good Demand for Gallon ° 
Apples and Blueberries. 


Portland, Me., Oct. 28, 1905. 

Epiror CANNER:—The corn market east continues in the 
same condition as last week, only more so. The demand has 
ceased and may not be active again for some time. While the 
packers who are now shipping out corn to fill contracts have 
all they can attend to (for, despite all the hue and cry, I hear 
of but few refusals to accept), those packers who sold no 
futures, or but very few, are having anything but a pleasant 
time. Many are using every effort to sell, but with little 
success. Experience has taught that it is a waste of time 
and energy to try and force a sale upon reluctant buyers. 
They get frightened, as in the present case, without cause, for 
there is no great surplus of fancy corn. If buyers should 
be really in earnest in looking for fancy stock, they would 
be surprised to find how little there is to be had. There is 
a large percentage of the balance, most of which is good 
enough in the ordinary year to be called fancy, that composes 
the surplus, while the real standard must, if sold at all, come 
in competition with the west or south. In order to sell 
standard one will see that prices must be made very low— 
lower than cost, in fact. 

I again repeat that much of this “scare” is caused by a 
wrong impression as to the surplus in Maine. The surplus is 
not large, and buyers will so find out. At present corn can 
be bought, before it is put into storage, at 75c to 80oc, that is 
the very best, while “off” and full standards range from 60c 
to 6sc, f.o.b. Portland. Some continue to hold, and will, for 
niore money, but I quote at what the, goods can be bought 
for. 

That prices are at low-water mark there : 
tion, and the problem is how soon will prices be higher. I 
the retail dealers “take the bull by the horns” and sell cheaply 
to the consumers, it will soon have a healthy effect, but if 
they try to ignore the facts and get a large where a small 
profit should be, the “patient” will recover slowly. According 
to my diagnosis a little “bleeding” by some one besides the 
packer is necessary. There is reason to think that later on 
prices must advance, perhaps not to a great extent, but still 
there will not be the present utter stagnation. 


can be no ques- 




















be many inquiries for gallon apples, and 
but few are offer¢ Those that offer at $2.25 sell fairly well— 
who ask more, unless of superior quality, generally 
the demand for fresh fruit is brisk, is 
xport, just before the holidays here poe 
one there is a change. Apple buyers tell 
me that there is more f fruit than they were led to expect from 
the government reports. [his is in no way surprising. Even 
the government veather reports in a large percentage of cases 
vary materially from the facts. 


There seems 


those 
keep them. “Z 
alwi ays so tor 
abroad, but aft 





As for the blueberry market, the feature is the continued 
jemand, especially for gallons, and literally none to be had. 
( -~ c = ° +e 
This is an unpleasant fact—for those who have few, if any, 


left. 


The demand for bluejack or herring-mackerel is heavy. 
Prices generally are O5c f.o.b. Portland, for No. 1 size, but, 
in car lots, have been shaded a little. As the season is well 


advanced, orders must soon be given or the buyer will get 


left. é ‘ ‘ A 
In conclusion, I wish to call the attention of the reader 
to the difference between my quotations of Maine standard 
corn of 65c and a statement made by the New York corre- 
spondent that it is 95c to $1.00. If such is the case, the writer 
is i eieaty mistaken. I know where he can buy fancy from 


> to 8oc. INDEX. 


PITTSBURG. 
Limited Stock of Tomatoes in Jobbers’ Hands. Small Distribu- 


tion to Retailers. Number of Buyers Will Have to Come 
into Market Soon. The Situation on Corn Peas 
in Demand. 
Pittsburg, Pa., Oct. 30, 1905. 


whole, the stock of tomatoes in 
With two or three exceptions, 
buyers did not avail themselves of the low prices that ruled 
prior to July 1, and the buying to date has been very light. 
Jobbers report a very small distribution to retailers, and feel 
from present demands the stock in their (jobbers’) hands will 
be sufficient to last them for some time to come. We know 
that a number of jobbers will soon be forced to buy a few to- 
matoes, and after the first of the year believe the buying from 
this section will be pretty general. Trade seems to realize 
now that the pack is small, and prices are likely to be higher, 
but they also seem to have made up their minds not to buy 


No. 2s 


Eprror CANNER:—As a 
jobbers’ hands is very limited. 


until they have to. At present are very attractive 
and the buying has been very good. 

Stocks of corn are larger than usual. Goods have been 
bought as low as 42¥%c, delivered, for Maryland-Maine style, 


and 50c, delivered, for very good western packed. Jobbers 
are looking for lower prices, as the belief is strong that the 


pack has been unusually heavy. A large business is looked 
for this year, owing to the low price and the high price of 


tomatoes. Demand is not active and anything at a slaughtered 
price would find a buyer. 


There has been a very fair inquiry for better grades of 
peas, and the outlook is promising for a heavy business. 
Pittsburg was a large buyer of low-priced peas earlier in 


the year, and some of these goods were wisely withheld by the 
jobbers. Indications are splendid for a good demand for 
seconds and standards. “Snaps” are being quickly taken up, 
and we look for a strong market. 
Apples are in active demand. We know 


of nothing less 


THE CANNER AND DRIED FRUIT PACKER. 








York State. Packers 
be able to deliver in 


than $2.40, delivered, for standard 
have advised the trade they will not 
full. The buying of Pennsylvania and Maryland goods has 
been unusually large at from $2.10 to Aang 30, delivered. Offer- 
ings are limited from all sources. oO. 3s are active, with a 
good sale. 

Pumpkin at present price is 60c to 65c, delivered. This 
article is not attracting much attention. From advices from 
packers, we are led to believe there will be a large pack of 
pumpkin. Canners who were short of tomatoes are filling 
their surplus cans with pumpkin. 

There has been an unusually heavy demand for berries and 
fruits in gallons. Stocks in packers’ hands seem to be very 
light and buyers are finding it difficult to secure their re- 
quirements. 

General conditions of business are very good, and while it 
has been a remarkable year, inasmuch as the future buying of 
canned goods was extremely light, the indications are very 
favorable for a very active demand for almost the whole line. 


THE W. W. WOODRUFF CO 


OW ENSBORO. 


Kentucky Canner Tells Why Rate on Tomato Pulp Should be 


Lowered. Says Classification of Product should be 
Low as Pig Iron. Suggests Action by Interested 
Organizations. 
Owensboro, Ky., Oct. 25, 1905. 

Epitor CANNER:—At the present time ordinary tomato pulp, 
chili sauce stock and ketchup stock are classified when shipped 
it barrels the same as canned tomatoes. It is a well-known fact 
that during ordinary seasons tomato pulp in particular is 
never worth more than one-half cent per pound, including the 
weight of the barrels. The cost of the barrel is greater 
than the cost of its contents. I recently made application to 
C. E. Gill, chairman of the Official Classification Committee 
at New York, for a classification on tomato pulp, chili sauce 
stock and ketchup lower than on canned tomatoes. At no 
time are canned tomatoes less than two cents per-pound, in- 
cluding the weight of the case. More often about 24% to 2%c 
per pound. ‘Tomato pulp being offal and waste from the can- 
uing factories and creating new revenue for transportation 
companies, it should therefore have a special classification, no 
higher. than the price on goods worth no more per pound than 


iomato pulp. 
The fact of the matter is, in my opinion, that tomato pulp 
should have a classification as low as pig iron. It is not 


worth any more per pound, and it is in fact the pig iron of 
the ketchup business. It creates much in business for the 
railroads through the tomato ketchup maker, for when there 
is plenty of pulp there are lots of bottles, cases, fillers and 
hited 1 cases to move, and therefore, in my opinion, the railroad 
-ompanies should encourage the business, which can be classed 
as new business, as much as they possibly can. I believe that 
the work of having proper rates put on our canning wastes 
should be taken up by either the various canned goods associ- 
stions, brokers’ associations, the condiment manufacturers’ as- 
sociations or others interested. I suggest that you take this 
work up peop og? parce and have a committee appr yinted 
to go and see Mr. Gill or any other officials of the rail- 
roads that “tn ive teeta to do with the making and ch: inging 
of classifications on freight to be transported by_the various 
transportation companies. J. Ep. GuENTHER. 
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FEDERALSBURG. 
Publication of Statistics of Baltimore Tomato Pack Regarded 
as Strong Bull Argument. Conceded There is no Tempta- 
Weak Packers Feeding the Hand-to- 
Mouth Demand. 


tion to Buy. 


Federaldsburg, Md., Oct. 28, 1905. 

Epiror CANNER:—The article published in the New York 
Journa! and Commercial Bulletin of recent date relating to the 
tomato pack of Baltimore City, while published under rather 
misleading heading, which would convey the impression, unless 
carefully read, that the pack of Baltimore this season was an 
enormous one, is really the strongest bull argument which 
sie so far appeared on the tomato situation. It shows the 
tomato pack of Baltimore City, in spite of their strenuous ef- 
forts of the packers to fill every can possible, to have been 
only about 20 per cent above that of last season, while the 
amount of goods left in packers’ hands to date only amounts 
to about two-thirds the quantity held by them a year ago. 

The quiet state of the market is readily explained. There 
is no temptation for jobbers to purchase dollar tomatoes in 
excess of their immediate requirements, and it is good busi- 
ness policy for them to wait for those who are so fortunate 
as to own early bought and comparatively cheap goods to 
clean up their surplus stocks. In the meantime dealers with 
small stocks are not pressing sales, but any lots of goods 
which can be bought at a bargain are quickly picked up. A 
few packers who desire to clean up their houses, some for 
financial reasons, and oe rs because they have no good places 
to store and hold their goods, are feeding the hand-to-mouth 


demand, which is, however, becoming more pressing as time 
passes, and it will be only a matter of time when a further 
advance will occur. H. B. MESSENGER. 


ST. LOUIS. 
Light Stocks of Tomatoes Held by St 
Not Interested in Corn. Peas Quiet 
plied with Pumpkin. Urgent Demand for Gallon 


Louis Jobbers. Trade 


Grocers Well Sup 


Apples. 
St. Louis, Mo., Oct. 30, 1905. 

Epiror CANNER :—Jobbers in this market are carrying very 
light stocks of tomatoes. Many of them have no stock at all 
excepting one or two cars bought within the last two weeks. 
Stocks in hands of the jobbers in this market will be com 
pletely exhausted before the first of January, with hardly an 
exception they will be buying for current wants. The retail 
trade are showing quite a good deal of interest, and there is 
quite an urgent demand from the retailer at $1.05. Quota 
tions rule from $1.05 to $1.10. Deliveries on future contracts 
have pretty much all been made to the retail trade now, and 
it is fair to presume that the demand for immediate delivery 
is from retailers who did not contract for future delivery, be 
lieving in lower prices later on. Canners throughout this 
section of the country are sold out; we know of nothing this 
side of Indiana in first hands, and in fact practically nothing in 
hands of Indiana packers. We do not believe we ever went 
into the month of November with as few tomatoes in first 
hands throughout the west as there is to-day. 

Very little interest is being shown in corn, owing to the 
fact that the wholesale grocer has his hands full of more 
profitable business in holiday goods. Corn is being offered 
at 45c for poor quality to 50c for good quality, delivered 
The general idea of the jobber seems to be that he must buy 






good corn at 45c and sell it at 50c to the ret 
accomplish any considerable business. This | 
profit for both jobber and retailer, and th 
desirable at this season of the year. As a 
jobber is turning a deaf ear to all corn D 
not likely to take the matter up until Decen 

No special interest is being shown in pe 
is some little demand for the che: aper grad 
of early Juines at 65 to 67%c would find a ready 
is no urgent demand for eae in this lin 

Some little business has been done in pumpkin at 50c, de 
livered, for Indiana standard. The dem: for pumpkin 
for the past year has been very light and, as consequence 
our grocers are pretty well supplied. There is no interest in 
it and no movement. 

Owing to the high price of fresh apples, there is an urgent 
demand for gallon apples at from $2.50 to $2.65. Some Balti- 
more goods have been brought in this month and are be; ing 
jobbed at $2.50 per dozen. Michigan and New York State 
apples are salable at $2.65 per dozen. It looks as though we 
would have a steady demand for canned apples this year 
owing to the high price of fresh apples. Quotations on these 


‘er Mm order to 

5 a very smal] 
USINESS is pot 
nsequence, the 
OSIMONS and js 
; Or January 
a Ithough ther: 
\ fair qual; ty 
sale, but there 


range from $2.50 for good to $3.75 for fancy per barrel. 
lhe recent sales of red Alaska salmon have iled the market 
up, so that there is very little room for anything else. There 


is quite an urgent demand for special brands of fancy chinook 
and some little demand for chums, but aside from this there 
is nothing moving in salmon. GETTYS & GILBERT 





MINNEAPOLIS. 


Good Demand for Tomatoes in the Northwest. Corn Sells at 


Good Demand for Peas. The Market on 


Buyers Not Taking 


Low Prices. 
Pumpkin, Apples and Salmon. 
Hold of Raisins. 


Minneapolis, Minn., Oct. 30, 1905 
—Regarding the canned goods and drie 
fruit situation in the northwest, will say there has been ; 
fairly good demand for No. 3 standard tomatoes. We woul 
not be surprised to see this line higher. 

Corn has been sold as low as 45c per dozen, f.o.b. Minne- 
apolis and St. Paul and Duluth. The quality of this corn has 
been only fair. Good standard corn is bringing 50 to ssc 
However, there is no great demand at this price. Bs 

Peas have been in good demand, especially 
grades. We are advised that New York and 
pea packers are well sold up. 

There is a fair demand for pumpkin and canned sweet pota- 
toes, but immediate wants of the majority of the jobbers are 
well supplied. 

There is a good demand for 
our buyers have bought heavily, we 
during the spring months. 

Salmon has been moving well, especially 
chinooks, Puget Sound sockeyes, cohoes and red Alaskas. The 
demand for pink salmon is very limited in this territory 
There will no doubt be a great scarcity of Columbia River 
salmon throughout the country by spring 

Apricots and peaches are in demand. Buyers have not 

taken hold of raisins at high prices, buying only in a limited 
way to take care of their immediate wants. There is just 
a fair demand for prunes. Evaporated apples are moving 
fairly well. There is a good demand for currants, citron 


and figs. NORTHWEST 


EpitoR CANNER: 


the cheaper 
Wisconsin 


While most of 
a great scarcity 


gallon apples. 


look for 


Columbia River 





The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 





















NEW YORK. 
No Change in Situation on Singapore Pineapple- Considerable 
Business For Spot and Future Delivery Reported. 


Singapore Market Firm. Mr. Brown Sails for 


London. 
New York, N. Y., Oct. 30, 1905. 
Eprror CANNER :—Our Mr. Brown sailed for London Thurs- 
"hon on the America to meet Mr. Freeman, the manager of 
day 


ice, and arrange for business for the coming 





our Singapore 0 
year. ; a f a 
The situation in Singaporé pineapple remains much the 
ame as it was a week ago, and we have done considerable 


business for b 


week. The ma n 
there this morning declines an offer which we made to our 
t a shade off the prices of a week ago. 


Singapore office at a shad a ee be aol 
THE PAUL TAYLOR BROWN CO. 


th spot and future delivery during the past 
et is firm in Side: yore, for a cable from 





Unsettled Market on Tomatoes Prices Named by Different 
Interests Vary. Peas at Low Prices are Wanted More 
Attention Paid to Corn. Market on Succotash, 

Spinach, Fruits and Fish. 


New York, N. Y., Oct. 30,1905. 

Eprror CANNER:—The tomato market is quite as unsettled 
as it has been for several weeks. Different interests make 
prices that vary widely in some instances. Full standard 
Maryland 3s are quoted at 95c regular terms, f.o.b. factory. 
Sales have been made as low as 92/2c, and this has caused con- 
siderable easiness through the market. It is said that 3,000 
cases were sold at that figure to a speculative buyer. After- 
ward another bid was made for a second block at the same 
terms, but it was declined. Lots making altogether something 
like 9,000 cases were sold at 95c, regular, factory basis. The 
syndicate 1s “gs holding for 97'4c@$t.00 for full standard 33s, 
but would, is said, shade that figure a bit upon what may 
be termed slightly off standards. Local jobbers have not 
been in the market at all during the week, and so far as they 





are concerned there is no speculation. A few dealers are 
pressing for deliveries on contracts, eet this influence is not 
important. Spot prices are: Maryland 2s, 724%@77%c; Mary- 


land 3s, 95c@$1.00; Maryland pe hi $2.95@$3.10; New 
Jersey 38, 97¥2c@$1.00; New Jersey gallons, $3.00@$3. 25. 

A good inquiry is reported for all low-priced peas in stand- 
ard and medium grades. Buyers ask only that prices be favor- 
able. Quality counts for something, but not for so much as 
price Movement is rather free in these grades. Spot prices 
are: Petit pois, $1.65@$1.75; extra sifted early June 2s, $1.30 
@$1.40; sifted carly Junes, $1.20@$1.25; standard early 
Junes, 624%65c; marrows, 60@65c; seconds, 55@60c. 

More attention is being given to corn, and numerous dealers 
say that upon the present low basis of quotations improvement 
in demand is sure to come. It could not be learned that any 
important sales were made during the week, but inquiries were 
numerous, indicating that interest is reviving. Spot transac- 
tions were light, but rather better prices. Spot quotations 
are:. New York State, 6214@65c; southern Maine style, 60@ 
65c; western, 45@50c; Maine standard, 95c@$r1.00. 
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Jobbers are giving some attention to succotash, but it is not 
known just what they are doing in the way of prices. Spot 
transactions are on the basis of 75@8oc for State stock and 
674%@70c for southern. 

A Jittle increase in demand for spinach is reported, but 
no special prices have been given. Spot figures are: 2- 
pound standard, 82%c; 3-pound, 9o0c@$1.00; gallon standard, 
$3. 10@$3.15. 

Interest in fruits is only fair for the season. The market 
has a good healthy tone, but features are not numerous and 


business is largely of a routine character. Pears are steady 
as previously quoted, with supplies down to rather low 
limits. Spot prices are: California extra 3s, $2.85@$3.00; 


extra 2's, $2.55@$2.80; extra standard aus, $1.85@$1.90; 
standard 2s, $1.55@$1.60; seconds 2%s, $1.25@$1.35. 

Gallon apples are firm, but there has been no fresh de- 
velopments in the market. Supplies are low and holders show 
little anxiety to sell. The pack this year will be light. Spot 
prices are: New York State gallons, $2.50@$2.75; Maryland 
gallons, $2.00@ $2 .60;. standard 3s, 75(@8oc. 

Pineapple is in fair demand and advices from primary points 
indicate a stronger tone to the market there. Spot prices are: 
Extra eyeless and coreless, $1.65@$1.90; grated, $1.50@$1.65 ; 
standards, $1.05; pie grated, $2.40@$2.50. Singapore: 1- 
pound chunks, $1.05@$1.10; 1'%4-pound chunks, $1.25@$1.30; 
134-pound grated, out of the market; 134-pound sliced, $1.35 
(@$1.50; whole 2s, $1.60; whole 2%s, $1.85. 

\ good jobbing movement is reported in spot salmon, though 
no large orders have been placed recently. All varieties are 
held firmly up to quotations, but trade is limited to the barest 
routine requirements. Spot prices are: Columbia River, flats, 
$1.85; talls, $1.70; halves, $1.05; sockeye talls, $1.50@$1.55; 
flats, $1.65@$1.70; halves, $1.134%4@$1.15; red Alaska talls, 
$1.00@$1.05 ; pink talls, 85@87'%4c; Cohoes talls, 97%c@$t1.00; 
flats, $1.15(@$1.17! 

Sardines are unchanged, with a fair business reported by 
principal holders. Imported goods are firm, with prices ruling 
high. Business is on a jobbing basis only. Spot prices are: 
Domestic quarters in oil, $2.10@$2.15; three-quarter mustards, 
$2.10@$2.15; three-quarters spiced, $2.40@$2.45; key quarter- 
oils, $2.65@$2.70; one-quarter mustards, $3.20; three-quarter 
mustards, $2.40@$z2.50. HARLEM. 


Beats a Fish Story. 

The Kansas corn stories are growing more impos- 
ing. Here is the latest: “A sad homecoming was 
that of Mrs. Jerry Judd, the wife of a prosperous 
farmer of Gentry county near Albany. The old farm 
produced a wonderful crop this year and Mr. Judd se- 
lected the largest ear in the field to show his wife, 
who had been visiting her mother in Albany. As she 
returned home Mr. Judd came out on the front porch 
with the great ear of corn on his shoulder. The porch 
broke down beneath the weight, and the ear of corn 
fell across Mr. Judd’s legs, breaking both of them 
above the knees.” 











HE most EFFICIENT and ECONOMICAL 
GAS PRODUCER on the market for CAP- 
PERS, BRAZERS, FORGES and FIRE POTS. 
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Garland-Vila Mig. 


46 S. CLINTON ST., CHICAGO, ILL. 
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Salmon in British Columbia. 


Consul Dudley of Vancouver reports about this 
year’s run of fish in British Columbian waters, partic- 
ularly the run of salmon. He writes: 

The fishing for salmon in this province was sus- 
pended by the Dominion government from August 2 
to September 15. ‘The purpose of this close seaso 
was to allow the last run of the sockeye salmon to 
reach the spawning ground. The value of the season’s 
pack will be fully $5,000,000. 

September 15 the canners began packing the cohoe 
and humpback salmon, and a large run is expected. 

Fishery experts here and upon Puget Sound seem 
agreed that to conserve the industry a close season of 
at least two years is necessary. The Dominion gov- 
ernment last winter passed an order in council provid- 
ing for a close season in the salmon fishing for the 
years 1906 and 1908, with the expectation that the 
state of Washington would forbid fishing in its waters 
for the same two years. Lut the legislature of the 
state of Washington failed to enact the law, and as it 
will not assemble again until 1907 the desired co-oper- 
ation in preserving the industry in this manner can- 
not be secured. 

Doctor Prince, who is at the head of the Dominion 
fisheries commission, is now on his way to this coast. 
l am informed that there will be hearings held both 
here and in Victoria, and it is hoped that the fish com- 
missioner and other interested persons from the state 
of Washington will be present. 

Mr. Babcock, fish commissioner for British Colum- 
bia, reports favorable conditions. He says that “fully 
200,000 strong, healthy sockeye salmon passed through 
our weirs at Seton Lake. Over half of these were per- 
mitted to enter Seton and Anderson lakes, where they 
will spawn naturally. The rest are being retained, and 
when ripe the ova will be taken and placed in the 
hatchery at Seton Lake.” 

Mr. Babcock went to the Quesnel district to inspect 
the dam and to watch the work going on in the spawn- 
ing beds. At one point he saw goo sockeye salmon 
pass a selected point in the rapids in one hour, and he 
counted only those ascending on one side of the river. 
He found the fish were compelled to come through the 
fishway on the Quesnel dam. The run this year is said 
to be as big as that of the best vear in the times before 
the dam was built. The fish ladder designed by Mr. 
Babcock works well, the fish finding no trouble in lo- 
cating it and passing through. 

Everything seems to be working satisfactorily. The 
run some days seemed absolutely limitless. One old 
fisherman talked of a river red with fish. There was 
no way of counting them. This is literally true, for 
it has been confirmed by the observations of others. 
disinterested parties. Over the spawning fields the 
new control has led to legitimately expected results, 
abundance of fish, and no terrible losses like those re- 
corded in the past. 


5 
n 


VALUE OF INSPECTION, 

Speaking of furnishing protection for the fish by 
governmental supervision, Mr. Babcock said: 

| look upon the annual inspection of the spawning 
grounds as of first importance. Naturally all eves are 
directed to the fishing grounds. There is where the 
money is made, so we are always well informed of the 
conditions there. Heretofore not enough attention 
has been paid to the spawning grounds, vet there is 
where the runs of future years come from, and where 
estimates must be made. The salmon crop report of 


acreage planted must come from there. It is not the 
pack that tells the story of future runs; it is the ground 
planted. The fishermen and canners will exploit the 
fishing grounds every season, have no fears on that 
score; but to the government is left the duty of 
watching the spawning grounds, and it has been my 
pleasure to represent the government there, F 
IMPRESSIVE OBJECT LESSON, 

I do not assert that the number of fish on the spawn- 
ing grounds this year equals that of four years ago 
for I do not believe it. But I do Say that, even if 
there are less, the fact that the hundreds of thousand 
of sockeye which this year worked their way up the 
500 miles of the Fraser to the Quesnel had access to 
that great spawning ground, and, successfully seeded, 
that, the greatest lake district of the Fraser, wil] goa 
long way toward equalizing any falling off there may 
be in other sections. The old Quesnel dam cut off that 
section in 1901. The spawn deposited in the Quesnel 
Lake section this year will, I think, equal that placed 
in the hatcheries on the Fraser, notwithstanding that 
all the hatcheries this year will be filled to their ca- 
pacity. 

\ contrast of the abundantly seeded spawning 
grounds this season with the unsown, unproductive 
beds of the past three years should be an impressive 
object lesson to the fishermen, the canners, and the 
general public. It is all so simple that he who runs 
may read; the runs of the future, the perpetuation of 
the salmon, depends upon the fish which reach the 
spawning grounds each year. We cannot, as we have 
been doing, catch all the fish in the poor years, there- 
by leaving the spawning beds unoccupied in those 
years, and vet maintain the runs. We can cut off all 
our timber, we can exhaust our mines, but if we in- 
telligently conserve our fisheries—protect and propa- 
gate them—they will in time be our greatest producers. 





English False Label Law. 


The provisions of the English Merchandise Marks 
Act relating to what we call false labeling, of which 
we gave a summary the other day, have little analogy 
to legislation, actual or proposed, in this country on 
the subject of pure food; but they contain one or two 
features of interest in connection with such legislation. 
They do not deal at all with adulteration and are not 
confined to food products. A part of them are di- 
rected against forging, counterfeiting or imitating 
trade-marks, or using such marks in a way to deceive 
or mis'ead. Another part, and that which particularly 
concerns us, is directed against “false trade descrip- 
tion” of goods, or false and deceptive labeling. “Trade 
description” in this law does not concern the quality 
of goods and no detailed statements of ingredients 
seem to be required. It relates to measurement, quan- 
tity, material and place of manufacture chiefly, and 
it is the falsification of these which is made a penal 
offense. A false description upon packages is one that 
is untrue iti any material respect and calculated to de- 
ceive the buyer. It does not appear to be required 
that the lahels, or “marks,” shall fully set forth what 
the contents are in their composition, provided they 
are not represented to be what they are not. How far, 
by construction and application, this may effect the 
purpose of insuring a complete, truthful representation 
does not appear from the summary of the act. It 1s 
probably a matter for the courts in case of prosecu- 
ticn.—Journal of Commerce. 
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fa | CANNED GOODS NOTES 


ILLINOIS 
(Ill.) 


We hear tl the Watseka cannery is running on 


aaa It will can some beans this winter. 
pumpkin. Pe ad 


The work of putting up the, season's pack of pumpkin is in 
ogress at the factory of Dickinson & Co. at Eureka, III. 
. progte 2s * 8 


The Onarga Review says: “The Iroquois Canning Company 
js inaugurating a great system of advertising tor the purpose 
of putting before the public the merits of Corn Relish, a new 
product of the factory which is now in its third year. As a 
table condiment this relish has been taking front rank very 
rapidly, and it is one of the finest products of its nature on 


the market.” 





INDIANA. 


The canning factory belonging to the Corydon Canning Com- 
pany was burned a few days ago, with a loss reported as 
$10,000, with $6,000 insurance. 

= * *® 

Pumpkin is being canned at the factory of the Vincennes 
Canning & Packing Company at Vincennes. This factory 
has been running on pears tor a time. 

+ * &* 

A recent report from Cammack, Ind., stated that the ware- 

use of the Dragoo canning factory near that place had 

10use 5 z S 2. 
been entered and considerable quantities of canned goods 


stolen. 
* * * 


Regarding the pack of the Federal Canning Company, of 
Frankfort, the Frankfort Crescent says: “The pack of corn 
was larger than that of last year, while the pack of tomatoes, 
on account of the unfavorable weather, was smaller than 
last year.’ 

z* * 

The following report comes from New :Castle: “The 
product of local canneries this season wili be short of the 
usual. About two-thirds of the usual output was reached. 
The Spiceland concern, the largest in the country, which 
usually puts up about 600,000 two-pound cans, canned as the 
season’s work about 400,000 cans.” 


WISCONSIN. 


The Waukesha Canning Company is erecting large sheep 
sheds, as the company proposes to feed about 5,000 sheep 
on pea-vine ensilage. The Waukesha Canning Company has 
a salmon silo which is one of the largest in the country. 

Sd > 

A report from Manitowoc states that the Manitowoc Pick- 
ling Company is endeavoring to apprehend persons responsible 
for thefts of cabbage from the company’s farms. Cabbage is 
valuable this year, the crop being short and prices high. 

7. * * 


A recent issue of the Two Rivers Chronicle contained the 
following paragraph: “Sixty carloads of canned goods have 
already been shipped by the E. J. Vaudreuil Canning Company 
of this city this season and about twenty-five more are to be 
shipped before this season’s output will all be moved. This 
shows how important an industry the canning industry of this 
city has grown to be.” 





NEW YORK 


According to an Albion newspaper, the output of the Olney 
canning factory this past season was about 60,000 cases of 
goods. 

*- * * 

A report from Westfield states that the United States 
Canning Company is preparing to install its own electric light 
plant in its factory at that place. We also hear that the 
plant will be enlarged and additional machinery put in. 





WASHINGTON 
A dispatch from Puyallup, Wash., says that the Puyallup 
and Sumner Fruit Growers’ association has sold its old 
tannery to Messrs. La Plant & Stinnett for $1,000. 
+ - e ° 


The canning factory at Wenatchee has shut down for the 


season. Manager Foy and a force of men are now engaged 
in packing apples and pears for shipment. A small force 
is making sauerkraut, with which the management is experi- 
menting this fall. 





CALIFORNIA. 
The plant of the Central California Canneries Company, 
according to a dispatch from San Francisco, was badly dam- 


aged by fire last week. 
a o- 

The Cottonwood Enterprise says that in all probability Cot- 
tonwood will have a canning factory next year, as negotiations 
with that object in view are now under way. That section of 
California is becoming more prominent as a fruit-growing 
region. 


MISCELLANEOUS: 


The Lange Canning & Preserving Company at Beatrice, 
Neb., is putting up pumpkin, having finished its run on apples. 
> 


The E. A. Holmes Packing Company has been organized at 
Eastport, Me., with $10,000 capital stock, to engage in can- 
ning sardines and other salt water products. John R. Holmes, 
of Eastport, is president, Eden A. Holmes, also of Eastport, is 
treasurer. 

* * ® 

The Halls Canning Company, Lauderdale County, Tenn., has 

increased its capital stock from $6,000 to $10,000. 
“_* * 


A report from Maryland says that Myrtle Bratton was scald- 
ed to death at the canning factory of J. Massey Roberts & 
Son, near White Haven. She fell into a kettle of boiling 


water. 
zs * «& 


The following item is reprinted from the Cedar Rapids, Ia., 
Gazette: “The Monticello Canning Company paid to eight 
patrons, for corn, the sum of $7,115. The average income per 
acre amounted to a little over $14, in addition to the fodder 


which the farmer retained.” 
* 


A dispatch from Albany, Ore., of recent date stated that 
the salmon canneries at Yaquina Bay were running to full 
capacity, though the run was reported not quite as heavy as 
in some years in the past. 


Duty on Tomato Catsup. 

The New Zealand government has made a change 
in the duty on tomato catsup imported into that coun- 
try. This product was formerly admitted by the New 
Zealand customs at 20 per cent ad valorem, but is now 
subject to the same tariff as that levied on imports of 
tomato sauce, amounting to 4 shillings per gallon. 


Death Dissolves Contracts. 


If a firm enters into a contract with an individual 
for a certain period, and one of the partners dies dur- 
ing that period, the effect of this death upon the con- 
tract will depend upon the nature of the contract it- 
self and also on the articles of partnership. Ordinar- 
ily a firm is immediately dissolved by the death of any 
partner ; this result can be avoided only by a clause in 
the partnership articles declaring that the death of a 
partner shall not dissolve the firm, or by a clause to 
the same effect in the will of the deceased partner, to 
which the surviving partners afterwards agree. If 
the partnership is not dissolved all contracts are as 
binding as they were before. If the partnership is 
dissolved most of the contracts previously entered 
into still remain in force, but a contract for personal 
services, contracts, that is, with employes of the firm, 
come to an end with the dissolution—San Francisco 
Trade Journal. 
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WHEELING CAN COMPANY 


MANUFACTURERS 


OLIVER J. JOHNSON 


GENERAL MANAGER 


WHEELING, w. VA., Novy. 2, 1905 


To the Canning Trade 
a ao a 

Representatives of our competitors have repeatedly stated 
to the trade in the Central West that the Wheeling Can Company 
could not fulfill their contracts and furnish their customers promptly 
with all the Cans they would require, and in reply to these statements 
we desire to say that we have furnished promptly all Cans ordered by 
our customers, and during the packing season all cans ordered were 
shipped the same day the order reached us. We had a train load of 
the regular sizes of Cans on our siding for immediate shipment at all 
times. We not only supplied our own regular trade with Cans prompt- 
ly, but from our surplus shipped several million Cans to the customers 
of our competitors, who had been unable to secure the Cans re- 
quired to take care of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and 
furnish promptly any contracts we may undertake, and we trust that 
the trade will communicate with us and inquire into our facilities for 


furnishing them good Cans and making prompt shipment before placing 





their contract. 
Thanking the trade for their past patronage, we remain, 
Very truly, 
SALES AGENCY FOR INDIANA ano KENTUCKY WHEELING CAN COMPAN 3 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 


WILLIAM DUGDALE,SALES AGENT Ouiver J. Jounson, President 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist. 


Duckwall’s reports on work done in the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
Prof. ixsue in each month and cover the Laboratory work during the month immediately preceding their publication 


Spoilage of Canned Goods. 


During the past month I have visited six different factories 
for the purpose of investigating the cause and extent of the 


spoilage of canned goods. In all of these cases spoilage was 
due to. an insufficient sterilizing process, and in order to de- 
termine the exact cause and the extent of the spoilage a 
microscopical examination of the cans was essential. 

On beginning an investigation we usually take along the 
microscope and other apparatus so that there need be no 
guess work as to what may be the cause. It is surprising how 
many packers still persist in using a process insufficient to 
destroy the spores of various heat-resisting bacteria. In every 
investigation we have found that spore-bearing bacteria are 
the cause. There are at least three different classes of or- 
ganisms which cause spoilage. One of the most common is 
a spore-bearing, anaerobic germ found in peas and corn and 
other products. The spores of these germs develop in the 
ends of the rods. This class of germs is found to be re- 
sponsible for swells both in peas and corn. There are several 
classes, however. The one found in peas produces a very 
large ellipsoidal spore and the rods are quite narrow in pro- 
portion to their length. The young vegetating rods are ac- 
tively motile. They will not grow where air is present even 
in minute quantities, and the amount of gas formed is simply 
enormous, the pressure often being sufficient to.burst cans 
which are tested up to 50 and 60 lbs. to the square inch. 

In canned corn is found a germ very much resembling the 
one associated with swelled peas; the corn bacillus has a 
round spore fully as large as the other, but the rod itself is 
almost twice as broad. This germ also produces gas, the 
pressure of which is sufficient to burst the cans. It is diffi- 
cult to determine the chemical nature of the gases, but they 
are very malodorous and are probably sulphuretted and phos- 
phoretted hydrogen. In bouillon cultures we find that there 
are several very foul substances produced, one of which re- 
minds us of Linberger cheese. The most common malodorous 
substances are indol, skatol and mercaptan, all of which are 
easily detected by chemical tests from sugar bouillon cultures. 

When the spoilage is due entirely to this class of germs it 
is not a difficult matter to sort out the good cans from the 
bad, and if after incubating various lots of goods from differ- 
ent parts of the pack we find that there will be no further 
spoilage, the loss is usually confined to those cans which have 
swelled. This is rarely the case, however. We generally 
find that a certain per cent of cans which are apparently good 
are likewise infected, but owing to unfavorable temperatures 
the bacteria have not developed very rapidly. Cans which are 
infected will show the presence of bacteria within a day or two 
after incubation. If we find that quite a number of appar- 
ently good cans are thus infected, it is well to begin reprocess- 
ing the goods at once. In order to save goods thus infected 
the process will have to be sufficient to destroy the germs in 
whatever state they are found. If by microscopical exam- 
ination it is seen that the bacteria have not passed from the 
vegetating state into the formation of spores, a very light 
process of one hour in boiling water will be sufficient to destrov 
the bacteria. If, on the other hand, spores have formed it 
becomes necessary to give the goods the full process, the same 
as Originally required for sterilization. It is not a difficult 
matter to determine when the sporulating stage has begun. 
Such bacteria as are forming spores have a peculiar appear- 
ance under the microscope, whether in the living state or 
stained with dyes. 

Young vegetating rods, as we have often explained, are 
young and tender, just like a very young plant, and just as 
easily destroyed by boiling heat. When sporulation begins, 
the bacterial cell does not have the same homogeneous ap- 
pearance as the young vegetating rod, but there are granules 
scattered throughout the cell contents and in some may be 
seen a bright, glistening, refractive spot. which is the forma- 
tion of the spore. In some of the rods the spore development 
will be more complete. The glistening spot will have assumed 
definite form and the wall will be seen to enclose it, while 
the balance of the rod can be seen only faintly and when 
stained takes the dye with difficulty. These are points, of 
course, which must be settled by the aid of the microscope. 
Much depends therefore upon the correctness of observation 
before it is decided just what temperature will be necessary 


for reprocessing. Packers who are having trouble from spoil- 
age should not lose any time in making the necessary cor- 
rection. A few days may mean the saving of many thousands 
of dollars. 

There is another class of germs which is responsible for 
the souring of canned goods and there is no evolution of gas. 
The cans will have no outward sign of the chemical changes 
which have taken place within. The natural or added sugars 
supply the bacteria with the necessary elements for multi- 
plication and growth. The sugars are broken up in lactic acid 
and other substances, not malodorous as a rule. There is 
usually formed a small amount of gas, either phosphoretted 
hydrogen or carbonic acid: The quantity is so small, how- 
ever, that it is taken up in solution by the juices remaining 
in a liquid form and thus no swelling of the can occurs. 

Sometimes we find both this class and the other class to- 
gether in the same pack of goods. In such a case the losses 
are usually pretty large. Of the two classes the latter is 
much the more difficult to destroy in the sterilizing process, 
and it is strange that it is so seldom found in conjunction 
with the other kind. 

Spoilage of canned goods in which there is no swelling of 
the cans is the most deceptive of all kinds of spoilage. There 
is usually no warning of the trouble and it is not until the 
bacteria have developed extensively that the packer is able 
to learn that he has any spoilage at all. Owing to the fact 
that none of the cans have swelled, the problem of ascer- 
taining the extent of such spoilage requires considerable skill 
and the sorting out of sour goods from those which are sweet 
requires good judgment and a knowledge of the expansion 
of gases. It is possible by subjecting the cans to different 
degrees of heat that the small amount of gas is forced to 
expand sufficiently for the ends of the cans to puff out. 

This class of bacteria is aerobic by nature, but when forced 
to grow in a substance where atmospheric oxygen is excluded 
they seem to multiply very well and it does not require an 
enormous multiplication of the germs to produce chemical 
changes. Very few of these bacteria will cause changes quite 
noticeable to the taste. In determining what temperature is 
necessary for reprocessing, the same technique must be em- 
ployed as previously described. If the germs have begun to 
form spores a heavy process will be required. If the rods 
are still young they may be destroyed by a bath in boiling 
water. 

There is another class of germs very similar in many re- 
spects to the one just described in that they multiply and 
cause chemical changes without the formation of enough 
gas to swell the cans. Another strange characteristic is that 
very little acid is formed. Bitter products are elaborated by 
this species and not until the germs have multiplied in great 
numbers is this bitter principle or substance discernible by 
the taste. Up to two years ago I had never come across this 
species and at that time I found it associated with spoilage 
of cream tomato soup, to which it gave a very bitter, dis- 
agreeable taste. I gave the bacillus the characteristic name 
B. bittergenus. Last year I found the same organism, and 
this year I have encountered it several times in peas, usually 
in the sweet, wrinkled varieties. The technique employed for 
separating cans thus infected is the same as that described for 
the last class of bacteria. 


Why is There So Much Spoilage? 


I think the answer to this question can be set down as 
overzealousness to excel in flavor and quality. Nearly every 
canner in the United States has read our laboratory reports 
and has seen the statement made repeatedly that it requires 
250° Fahr. for 65 minutes, allowing 10-15 minutes for raising 
this temperature in a common steam retort and about 10 
minutes for lowering. Yet in spite of this information scat- 
tered broadcast, you will find packers endeavoring to keep 
corn at a temperature of 240° for various lengths of time 
from 65 minutes up to 80°. Others have processes of 244° 
up to 247° for various lengths of time. One of the worst 
cases of spoilage investigated at the laboratory last year 
was due to bacteria which had not been destroyed at a tem- 
perature of 240° for 80 minutes. I met the packer who had 
this loss, at Columbus in the February preceding. He talked 
with me about the sterilization of corn and said that he had 
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in previous years when he employed the 
temperature given, namely, 240° for 80 minutes. 1 remember 
well how I tried to convince him that such a process was 
not sufficient, and that sooner or later he would experience 
a very great [I recommended that he use 250° for 65 
minutes. During the following summer he processed his 
goods the old way and lost a large part of his pack. In his 
letter he expressed his regret that he had not taken the advice 
which I gave him. 

I have never seen a pack of corn processed at anything 
under 244° for 75 to 80 minutes which did not have living 
bacteria in some part of it. For some unknown reason many 
cans are sterilized at comparatively low temperatures while 
others will spoil. I am becoming more and more convinced 
that there are very few packers who are processing their 
corn sufficiently to destroy all the bacteria in them, and the 
reason that greater losses are not sustained is because the 
goods are packed in a cool wareroom, go out to the trade 
and are consumed during the winter months, and are not 
carried over until the following summer. One peculiarity of 
some of the bacteria associated with the spoilage of canned 
corn is that they do not multiply very rapidly except at blood 
temperature. Some of these bacteria may never grow if the 
temperature of the corn is kept down to 60 or 65° The 
spores may develop slowly but there seems to be no extensive 
multiplication of the germs. I am therefore satisfied that 
much imperfectly sterilized goods is packed, sold and con- 
sumed without any This fact was brought out in my 
bacteriological work done on the Polk Agitating System 
Goods which had stood in the warehouse where the tem- 
perature was about 65-70° were to all appearances, both ex- 
ternally and microscopically, sterile. These very same cans 
after having been incubated for several days at blood tem- 
perature showed the presence of bacteria in large numbers. 
How long these goods might have stood before spoiling is a 
question. I am convinced, however, that they would have 
carried all through the wirter, unless heated up to between 
80 and 100° Fahr., without spoiling. I am quite sure that 
they would have spoiled the following summer. This is not 
an ideal way of canning. Canned goods should be sterilized 
so completely that they will keep for an unlimited time, and 
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Bacillus Mesentericus Vulgatus. Magnified X 1200. 


the only way that this can be accomplished is by processing 
them at a sufficient temperature to destroy all the spores in 
the cans. No packer can know positively how soon his goods 
will go into consumption, His name is on the label (or it 
should be) and some of the goods may be carried over on 
the grocer’s shelves for several years, that is, provided they 
do not blow up or turn sour in the meantime. 

Only this week a packer was telling me how he once lost 
$80,000 worth of canned corn which did not blow up nor turn 
sour until the spring following the pack. In the warerooms 
there was no sign of any swelling or sour cans. They cut out 
all right ;—the goods were all right in color and flavor. There 
was not a single sign of anything wrong. In the spring fol- 
lowing this corn began to spoil, n¢. >sniy in the wholesale 
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grocer’s wareroom but on the shelves of every 
who had purchased it. Since the packer’s name 
can and his reputation was at stake he had t 
when he figured up the loss his fortune wa 
extent of $80,coo.00. This gentleman said to 
a queer feeling come over him every time he 
a warehouse full of canned corn. It brought bagk remini 
cences of the terrible siege through which he had gone nix 

[ regard this year a very hazardous one for packers ; 
canned corn. Every day or two I find evidence that different 
packs of goods are going wrong, and | would not be ang 
prised to see considerable loss before all of this year’s pov 
is entirely consumed. I would therefore advise every pack : 
who has used a process short of 250° Fahr. for 65° minute. 
to take steps to ascertain positively whether he has been 
successful in sterilizing his entire pack. One very good 
method of making a thorough investigation is :— : 

An Incubator in Every Factory 


retail grocer 
ne was on eyery 
make good, and 
depleted to the 
me that he had 
walked through 


Every canning factory should have a room fitted UP espe- 
cially for testing the keeping qualities of canned goods. This 
room should be large enough to contain at least fifty cases 
taken from various parts ot the pack and carefully marked 
In other words, such a room could be styled a large-sized 
incubator. The problem of maintaining a constant tempera. 
ture is one demanding careful study. A constant temperature 
cannot be maintained if there is any leakage where the hot 
air can escape in any considerable volume. The room may 
be heated either by steam-or by gas and the temperature can 
be regulated by means of the thermostat. My idea is that 
tiis room should be built similar in many respects to the 
rooms in a cold storage plant. The walls, ceiling and floor 
would therefore have to be ceiled perfectly and should be 
double all around the back, packed with sawdust or other 
material in such.a manner as to prevent the escape of the 
warm air or the entrance of cold air at the bottom. If the 
incubating room is not absolutely tight there will not be 2 
uniform temperature in all parts. 1 do not believe that it 
will be possible to have a room so perfectly sealed as to 
indicate the same temperature in all parts. It is very liable 
to be somewhat warmer near the top of the room than at 
the bottom, owing to the tendency of heat to rise. If, how- 
ever, there is no place for the warm air to escape at the top 
the variation should not be more than five or ten degrees 
the thermostat could then be regulated in such a manner 
that the room would show a temperature of 105° near the 
top and 95 or 100° at the bottom. 

Chere are a number of devices manufactured for regu- 
lating’ the temperature of such a room, and these devices are 
called thermostats. Any first-class plumber can fix a good 
thermostat for a steam line, but where the room is to be 
heated with gas either a mercury or alcohol thermostat would 
have to be employed. 

| would like to persuade every packer of canned goods 
to build a room of this kind and to show what an advahtage 
it would be, I will endeavor to illustrate how loss due to 
insufficient sterilization can be averted. As previously ex- 
plained, the growth of bacteria, particularly those species 
which are commonly found associated with canned goods 
spoilage, mutliply very fast at blood temperature and very 
slowly or not at all at temperatures ranging trom 60 to 70. 
Having such a room the packer could place in it samples 
from every batch of cans each day, and after these goods 
were incubated for two or three days a microscopical exam- 
ination would prove conclusively whether the goods were 
properly sterilized or not. By cutting open samples and 
examining them from time to time, then expressing any- 
thing which looked at all suspicious to the National Canners 
Laboratory, it could be clearly seen whether sterilization 
had been complete or not. I know a packer who has such 
a room built in his factory and he claims that he has at least 
two months’ warning of any trouble with his pack. 

The Best Manner of Clearing Up Spoilage Cases. 
arly every 
In every 
riclogical 
incubator 


As previously mentioned, reports are received ne 
day of spoilage of canned goods of various kinds. 
case samples have been expressed to us for bacte 
examination. We always place the cans in the inc 
before examining the juice under the microscope. If there 
are any bacteria present they will multiply very rapidly at 
the blood temperature of the incubator, and the living germs 
are readily seen under the microscope after one has become 
skilled in examining living cultures. | Some canned goods 
offer more difficulties than others owing to the opaque ~ 
of the juices. This is particularly true of canned corn, je 
juice of which contains particles of a starchy nature - 
globules of oil. It is possible in most cases, however, to ge 
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mall quantity of thin fluid and in this may be seen any 
as erms, if present. Whenever I find bacteria in the 
— Saways regard it as a matter of great importance to 
- ner. It indicates that a certain proportion of the 
or Sa" either swell or turn sour whenever favorable con- 
ons develop for the multiplication of the bacteria. I have 
been advising every canner whose goods are thus affected 
to place a large number of cases taken from various parts 


f his pack in a warm room, keeping them there until such 
0 é : 


make arrangements to visit the factory, go 
and ascertain what proportion of his goods 
have gone wrong, and if possible, locate the days on which 
the spoilage occurred. Of course it is absolutely necessary 
to reprocess all imperfectly sterilized goods, but one of the 
most important things to be decided is what portion of the 
pack is affected and what temperature will be needed for 
reprocessing. The amount of heat necessary for resteriliza- 
tion depends entirely upon the maturity of the germs. If 
they are still in a young, vegetating state it will not be 
necessary to give the corn a heavy process,—usually a bath 
for one hour in boiling water is sufficient. If, howe er, the 
hacteria have gone to spores, it will require 250° Fahr. for 
6s minutes. The labor of sorting out good cans from those 
which are sour is a difficult matter. This requires good judg- 
ment and some experimentation, because there is usually 
very little gas present in sour cans of corn, peas, etc., and 
the cans have to all be processed thoroughly first, then cooled 
and finally passed through water, heated up to 140-165”. 
Discoloration of Corn, 


time as I can 
through the cans 


A number of cases of discolored corn have been received 
and the packers are always anxious to know what has caused 
the trouble. There is a prevailing idea that the soldering 
solution, zinc chlorid, has something to do with discoloration. 
In order to determine whether zinc chlorid in solution had any 
such effect we experimented with corn, in which we pur- 
posely added amounts ranging from a few drops up to a 
tablespoonful, in strength equal to that used for capping cans. 
We have never seen any black discoloration resulting from 
this solution; the results have been quite the opposite. In 
the sterilizing process there is a liberation of chlorine and 
this acts as a bleach, and corn thus treated was white just 
in proportion to the amount added. There are, however, 
several causes of discoloration whieh we know to be true. 
The action of sodium sulphite on the solder, particularly the 
lead, and on the iron in defective tin plate, is such that black 
oxides are formed which discolor the corn. In a large num- 
ber of cases we have found that black discoloration has been 
due to bacteria of different kinds ;—one species called bacillus 
atterimus was isolated from several different samples, and 
this germ produced a black pigment. It is a spore-bearing 
organism which sometimes passes through the sterilizing proc- 
ess without being destroyed. It grows in little 
and the black pigment will discolor little patches of corn 
here and there throughout the can. There are other bac- 
teria which produce acids and these will attack the tin plate 
wherever it is defective and of course there will be discol- 
oration in that case. This is one of the most common causes. 
We have several cases on hand at the present time where 
the discoloration is due to bacteria of this kind. Another 
cause of discolored corn is careless methods during the 
sealing of the cans. The soldering solution is put on the 
cans and after the cans are capped by the automatic machines 
there is a black substance produced by the operation of solder- 
ing. Some packers persist in using a brush filled with water 
to cool the caps off before tipping. After this brush is used 
awhile, it gets full of this black substance from the cap and 
a vacuum is formed at the time the caps are chilled and suc- 
tion results. The amount of black fluid thus drawn through 
the vent hole may be as much as a half teaspoonful in some 
cases. How much corn this would discolor I will leave our 
readers to imagine. Another cause of black corn is dirty 
cans. As we have often advised in our laboratory report, 
the cans should be thoroughly washed before any food 
products are put into them. Even by the most careful 
methods of canning there will always be a small amount of 
black substance produced by the operation of soldering the 
side seam, tops and bottoms. This would discolor slightly, 
but since nearly all can makers solder their cans from the 
outside, it stands to reason that very little of the black sub- 
stance could get on the inside of the can. Dirt in the cans 
is a very common cause of discoloration. Imagine great piles 
of cans in the warehouse exposed for weeks, perhaps months, 
to dirt and dust which accumulates. A great many factories 
are located on railroad sidings where smoke from the engine 
sometimes comes pouring in through ‘the open windows. 
Cans after standing in an atmosphere of this kind would 


colonies * 


certainly contain some dirt and dust. All cans should there- 
fore be washed before food products are put into them.. I 
imagine that a very serviceable machine could be built for 
a small cost, if the demand were created. 


An Example. 


A packer sent six cans of his cori to the laboratory, re- 
questing that we give our opinion as to the cause of discol- 
oration in the corn and whether the trouble would be pro- 
gressive or not. The cans were cut open, when it was found 
that the black substance mentioned was pretty thoroughly 
mixed with the corn and was scarcely perceptible. Two of 
the cans showed quite plainly the progress covered by the 
sulphite. We told the packer that the trouble would most 
probably be progressive, and advised him to sell off the goods 
as soon as possible, as where there were any imperfections 
in the tin plate the sulphite would have a reaction on the 
iron, as it had in this case. The corn was also analyzed for 
saccharine. Water was added to three cans, the kernels 
crushed in a mortar, the juice pressed out through cheese- 
cloth, acidulated with 20 per cent sulphuric acid, and a chloro- 
form extraction was made by shaking the juice up into an 
emulsion and then breaking the emulsion with the centrifugal. 
The chloroform was evaporated to dryness in a shallow dish 
at room temperature. The residue was taken up with a 
small quantity of a weak boiling solution of carbonate of 
soda. It had no characteristic sweet taste of saccharine. 
This showed plainly, as the packer had said, that the proc- 
essor had not used saccharine in the corn but had used sul- 
phite instead. The sulphite was also analyzed in order to 
establish its identity. A teaspoonful was dissolved in a smalf 
quantity of water, filtered and tested with barium chloride. 
A very copious precipitate showed the presence of sulphurovs 
acid. When the powder was burnt in a flame on a plat- 
inum wire it gave the characteristic sodium flame, showing 
that the bleach used was sodium sulphite. 


Spoilage of Preserves Due to Poorly Made Glass Jars 


In the beginning of the month we received a letter from 
a preserver of fruits, enclosing his subscription to the Labor- 
atory and asking us to help him with his fruits. He stated 
that he had started in to make jam pure, simply the fruit 
and sugar, and had opened up a splendid trade, expecting 
in a short time to have all the business that he could handle. 
He employed a preserver experienced in the jam_ business 
as processor, but in spite of this he was having a great. deal 
of trouble, and he wished to know to what this trouble was 
due, whether to the bottles, the caps or the corks. They 
were unable to seal their bottles perfectly, 10 to 30 per cent 
leaking. He stated that the rimming around the tin top be- 
neath the neck of the bottle seemed perfect, and that the 
machine seemed to work admirably, and he thought possibly 
the processor was filling the bottles too full, having read 
in a certain book that the fruit in a quart bottle should 
be 1% inches down from the neck. He accordingly had a 
quantity put up that way; when they came out of the retort 
the syrup was down below the neck of the jar, consequently 
they had to be uncapped and filled again. This was what 
the processor had said would happen with peaches and plums, 
insisting that they had to be filled nearly to the top in order 
to allow for the sealing up of the interstices between the 
fruit. He sent in two empty bottles with corks and four 
filled bottles. Upon examination of these it was found that 
the bottles were to blame. We advised him that his pro- 
cessor was not to blame, that his caps and corks were good; 
but that the bottles were very bad, having cracks in the 
glass from the top rim down in some places almost an inch, 
also crizzles or little grooves which it would be impossible 
to close by any sealing device. We told him that the bottles 
were machine made, and it would be utterly impossible to put 
up preserves such as his in them without the use of pre- 
servatives, and advised him to buy hand-made bottles prop- 
erly annealed. 

Spoilage of Squash. 


Two cans of squash were sent in to the laboratory for bac- 
teriological examination. This squash was of last year’s 
pack. Upon a careful examination of the two cans one was 
found to be swarming with a bacillus which will convert 
sugar into acids without forming sufficient gas to swell the 
cans. This is a motile, spore-bearing microbe which is able to 
grow either in or out of a vacuum. As no gas is formed 
by this organism, the external appearance of the cans in 
which it is growing would hardly show that any process of 
decomposition was going on. within. 

The packer was advised that if any of these goods had 
gone to the bad, he might separate them in water after re- 
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processing according to the suggestions frequently made in 
the monthly laboratory reports published in the “Canner.’ 
He was also advised that if none of the cans had soured 
perceptibly he might save the whole lot by reprocessing, but 
as the bacteria had gone to spores a full heavy process the 
same as for fresh goods would be required. 


Method of Testing Tomato Pulp for Preservatives. 

A sample of tomato pulp received from a subscriber was 
tested for salicylic and benzoic acids. The following technique 
was employed :— 

The pint bottle of tomato pulp was transferred to a sep- 
aratory funnel and shaken thoroughly with an equal volume 
of chloroform, then the solvent was drawn off into several 
shallow glass dishes and allowed to evaporate at room tem- 
perature. There was considerable extractive and coloring 
matter in the residue. (1) The residue in one dish was 
treated with a little hot water and a drop of ferric chlorid 
failed to give the violet color characteristic of salicylic acid. 
(2) The residue in another dish was warmed with a drop 
of nitric acid. This when treated with ammonia failed to 
produce ammonium picrate characteristic of salicylic acid 
when present. (3) The residue in a third dish when treated 
with methyl alcohol and sulphuric acid heated together failed 
to give off the odor of methyl salicylate, proving the absence 
of salicylic acid. 

(4) The residue in another dish was dissolved in ammonia, 
evaporated to dryness at a very slow heat, the dry residue 
taken up with hot water filtered into a test tube, then treated 
with a drop of ferric chlorid. The flesh colored precipitate 
indicated the presence of benzoic acid, but owing to the orange 
color of the chloroform extractive, two confirmatory tests 
were made. (5) The dry residue in another dish was 
treated with C. P. sulphuric acid, heated gently to char the 
organic matter. When benzoic acid is present, sulpho-benzoic 
acid is formed; this is converted into metadinitrobenzoic acid 
by adding a few crystals of sale petre or potassium nitrate. 
This is allowed to cool and ammonia added in excess and 
of drops of ammonium sulphid added produces the 
The red color is pro- 
The dry residue 


a couple 
ruby colored metadiamidobenzoic acid. 
duced at the surface without stirring. (6) 
in the sixth dish was dissolved in ammonia, transferred to a 
glass beaker into which was fitted a cone of filter paper. By 
heating the beaker bright shining leaflets of pure benzoic 
acid were caused to sublime on the filter paper. The pre- 
servative used was benzoate of sodium because it is much 
more soluble than pure benzoic acid. When added to sub- 
stances like tomato pulp of acid nature, the soda is neutralized, 
setting free the pure benzoic acid, a preservative not at all 
harmful to man in the amounts employed in catsup, but in 
order to comply with pure food laws, its presence must be 
declared on the label. 
Analysis of Solder. 
——., October 5, 


Aspinwall, Pa.: 
mail under separate 
the portion of tin 


1905. 
The National Canners’ Laboratory, 

Dear Sir:—We are forwarding you by 
cover sample of solder. We wish to know 
and lead used in same. 


If you will let us have this promptly, you will greatly oblige. 


Yours very truly, 


We analyzed the sample of solder with the following re- 
sults:—Percentage of tin, 49.97; percentage of lead, 50.03. 
The following method is the one which is generally used for 
the analysis of solder and is the method by which we make 
all our analyses. The solder is reduced to a fine powder 
by the use of an absolutely clean file; one gram is weighed 
up and is dissolved in concentrated nitric acid. This may be 
warmed gently. After it is completely dissolved it is heated 
for some time to drive off the excess of nitric acid. The 
action of the nitric acid upon the solder is that it converts 
the lead into lead nitrate, which is readily soluble in water. 
The tin is converted into metistannous acid, which is insolu- 
ble in water and in acids. The solution is now diluted with 
water and filtered while hot. The precipitate which gathers 
on the filter paper is washed with hot water acidulated with 
nitric acid. After a thorough washing it is burned in a cru- 
cible and weighed as stannic oxide. This weight of stannic 
oxide multiplied by the f factor .7866 gives the weight of tin. 
The amount of lead is obtained by difference. The lead, 
however, could be obtained by treating the filtrate with 
sulphuric acid, which would precipitate the lead as lead sul- 
phate. This could be burned and weighed and converted 
to metallic lead by multiplying the weight of lead sulphate by 
the correct factor. However, this procedure is not neces- 
sary,—simply find the amount of tin and then count the re- 
mainder as lead. There is no possible chance of error in 
this method except by losing some stannic oxide from the 
crucible after reduction. 


Spoilage of Corn and Succotash. 
—————, ——., September 2 . 
Laboratory, Asp inwal ‘ 2, 1905, 


sending you by expr« pr 
cans of corn, w! ch head three 


The Naticnal Canners’ 
Gentlemen:—We are 

cans of succotash and three 

and we wish you to make a careful analysis of same 

of a different run than we sent you before 

anxious to know the cause of this spoilage. 

and time of cooking seemed to be all right 

spoiled. If you can give us any informatio > will 

appreciate the same. Yours truly, 


surely 


The spoilage in this case is due to omplete 
ilization. The records showed that the average saniiaee 
temperature was 248, and I was told that this was intended 
to be carried for 72 minutes on each batch. The pe 
ture of 248 was not maintained, however, and the pond 
resulted from allowing this temperature to drop dsite’e 
various times during the several days’ pack. The direct ca 
of the spoilage is bacteria. These bacteria ar anaerobic ter 
minal spore-bearing organisms, and I have given them the 
name of bacillus butyricus frumenti on account of their hs 
ciation with corn. The spores are very resistant ree 
and require from 10 to 15 minutes’ exposure to 250° F a. 
rectly upon them, in order to destroy the cell life, ~ ee 

To this time, however, must be added the amount of time 
required for the temperature to reach the center of cans where 
many of these spores are scattered among the kernels of 
corn. It has been demonstrated by inside testing thermom. 
eters that it requires about 50 to 55 minutes for 250° F to 
-be registered at the center of the can of corn, adding to this 
the time required for the destruction of the spores, it gives 
us about 65 minutes at 250. To this time must be added 
about 5 minutes to make up for the time allowed in raising 
and lowering the temperatures in the upright retorts and a 
safe process therefore for the Calcium System is about 7 
minutes at 250° F., uniformly maintained. 


Spoilage of Canned Shrimp. 


—_————., September 21, 1905 

Laboratory, Aspinwall, Pa.: 

that you invite correspondence on all 
matters pertaining to the troubles of your canner friends, and 
as we are in a measure “up against it’’ with our dry shrimp 
pack, wculd be glad to have you make an investigation for us 
as early as possible of the parchment paper we use in lining 
cans, and which we are sending you under separate cover 
We have them in three envelopes, marked numbers }, 2, and 3 
No. 1 has never been used, No. 2 was used in a ean which 
swelled at the end of ten days. No. 3 is a paper made by a dif- 
ferent concern. 

As you are doubtless aware, the shrimp we can contains con- 
siderable acid. We are satisfied the trouble we are having is 
not caused in the processing, nor the water in which they are 
cocked in, and unless it is caused by this parchment paper, we 
are at a loss to explain just what is the cause. 

We weuld therefore ask that you carefully analize papers 
No. 1 and No. 2 and see if in your opinion there is any acid in 
same that is likely to have a detrimental effect upon the shrimp 

For your infoimation, we would add that we have used this 
paper, No. 3, in former seasons without having this trouble 
and only since we have used No. 1 and No. has this trouble 
developed. 

3y giving this your 
results, you will greatly 


The National Canners’ 
Dear Sirs:—We note 


attention, and advising us of 
Very truly veurs, 


immediate 
oblige. 


We analyzed the three different samples of parchment paper 


for sulphites and were unable to find any, and while we know 
that the paper is made from wood fiber and sulphites are used 
for bleaching, they are pretty thoroughly removed, though 
there cannot help remain slight traces of the sulphites. We 
noticed black spots all over the paper on the inside of the 
cans wherever it came in contact with the tin. I do not 
know whether this is the normal condition of all canned 
shrimp or not, although I have seen it in a good many cases 
These spots are caused by an action on the metals which 
make up the tin can, the lead, iron cage tin, which are at- 
tacked in some way by the acid in the shrimp. It was dis- 
covered a year or two ago that cz fences lobster would turn 
black in spots. The cause could not be traced to any bac- 
teria present in the cans and it was finally attributed to the 
lobsters themselves, particularly where they had been feeding 
upon certain kinds of material containing large quantities 
of sulphur. 

Returning to the spoilage, we find that the paper has noth- 
ing whatever to do with it. The two cans which were swelled 
when they arrived are found to have been not properly ster- 
ilized. The bacteria which are found commonly on shrimps 
are of various kinds, most of them are very easily destroyed 
at boiling temperature. There are one or two species, how- 
ever, which produce spores of great vitality and it requires 
a very high temperature to destroy them. The particular 
organism which produced the decomposition and consequently 
the swelled cans of shrimp was isolated and ‘ve have it grow- 
ing in the laboratory on sugar agar. It is a strict anaerobe,— 
by that we mean that it will not grow in the presence of ait. 

















air must be entirely excluded. In ap- 
resembles bacillus tetanus or the lockjaw 
a put differs from it in the great volume of gas which 
Ber berated when it is thriving upon carbonhydrates. We ob- 
7 a a culture of this germ by punching a hole through the 
yg Je the flame of a Bunsen burner played over the sur- 
* - platinum needle plunged into the shrimp and a 
; lture on glucose agar gives the inoculation 
The tubes were sealed in a glass jar 
ic acid and’ N-1o sodium hydroxid. The 
‘tion of the sodium hydroxid solution on the pyrogallic 
wer absorbs all of the oxygen from the jar and the tubes 
me) thus placed in an anaerobic condition, After twenty-four 
hours the bacteria grew wonderfuly. The glucose was at- 
tacked, converted into carbonic acid gas and acid, while the 
nitrogenous matter and the sulphur were used to form malo- 
toeone sibstances, such as indol and mercaptan. These 
foul substances are the products formed by bacteria_ which 
are so nauseating to us. rhe jellylike substance which we 
call “agar” was split all to pieces by the volume of gas gen- 
erated in the tubes. The top of the jar was pushed off 
and one test tube split by the force of the gas. 
” This germ is motile, being endowed with a large number 
of flagella, by means of which it propels itself in the fluids 
and juices upon which it is propagating. Very young rods, 
those ‘which are only two or three days old, are the most 
actively motile, and are endowed with very many flagella, 
which grow out from the entire surface of the rod. Within 
two or three days, however, these young rods begin to go to 
seed, or, more properly speaking, they begin to form spores, 
which are really the seed life. The spore is located at the 
end of the rod. It remains attached to the rod for some 
time before being set free. It is the life of the rod and when 
set free the rod soon disappears by being dissolved in the 
surrounding fluid. The spore or seed form is now in a dor- 
mant or resting state, and will not develop until it falls into 
a sitbstance suitable for its nourishment, at which time it 
will grow just the same as a grain of corn planted in the 
ground. The spore form is most difficult to destroy by heat, 
hecause it is protected by nature against all unfavorable en- 
vironment by a very thick, hard wall, which must act some- 
thing like asbestos in its heat-resisting properties. 
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You have now learned enough of this organism to know 
that your sterilizing process has not been sufficient to destroy 
it. We would therefore advise an increase either the time 
of processing or degree of heat. 

Analysis of Water. 


, ——., September 12, 1905. 
National Canners’ Laboratory, Aspinwall, Pa.: 

Gentlemen:—We are forwarding to-day via West Shore freight 
prepaid three five-gallon demijohns of water, which we wish to 
have analyzed to ascertain its fitness for drinking purposes. 

For convenience in giving us your report we have numbered 
the bottles No. 1, No. 2 and No. 3. 

Awaiting with interest your report, we remain, 

Yours very truly, 








We made a qualitative analysis of the samples of water 
No. 1 and No. 3. No. 2 was broken in transportation. Sam- 
ple No. 1, pond water, contained very little organic matter, 
traces of chloride, no iron, a small quantity of lime, and is 
suitable for drinking purposes; however, such water should 
always be viewed with suspicion, owing to the ease with 
which it may become contaminated. Sample No. 3, well 
water, contained no iron, no organic matter, a trace of chlo- 
rides in the form of sodium chloride and also a trace of mag- 
nesium chloride. This water is first-class in every respect 
and may be safely used for both drinking and canning pur- 
poses. 

Examination of Canned Beans. 
——_——_—, ——., September 25, 1905. 
Prof. E. W. Duckwall, Aspinwall, Pa.: 

Dear Sir. We are sending you by express, charges prepaid, 
three cans of corn marked ‘‘A,”’ three cans marked ‘‘B,’’ three 
cans marked ‘‘C,’’ and three cans of string beans, making 
twelve cans in all. 

Will you kindly examine these and see if all the lots are 
sufficiently cooked to Keep them indefinitely, and if a few cans 
test right is it any sign that the balance of the block will be all 
light? Could it not be that a few cans might be sufficiently 
sterilized while others might not be? 

Yours very truly, 





The case of goods was carefuly examined by bacteriological 
methods, and all the cans were found to be properly sterilized. 
If cans sent in for bacteriological examination are taken from 
different parts of a certain block, it is fairly conclusive evi- 
dence that the process has been sufficient, provided no bac- 
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teria are found in the samples after thorough incubation. It 
is possible for only a few cans in a lot of goods to spoil and 
the balance show up perfectly good. It is possible that there 
may be different degrees of consistency in a certain block of 
It is hardly likely that every can filled from a cooker 
will be of exactly the same consistency. Consistency has 
much to do with the sterilization of the goods. Corn of a 
very heavy consistency will have less fluid and consequently 
will be a poor medium for conducting the heat to the center 
of the can. Any fluid of a thick, starchy nature is a poor 
conductor of heat. The portions of the contents next to the 
tin will be heated up and form an almost impenetrable wall. 
When the sterilizing process is sufficient on the lighter con- 
sistency it is possible that some spoilage may occur where 
the cans are very heavy. 

When sending samples to the laboratory after the process 
of sterilizing, it is a wise plan to select a number from various 
parts of the pile, and only such samples as seem to be of 
the heaviest consistency or any that show signs of imperfect 
sterilization. Where the process has been entirely too short 
almost every can will show the presence of bacteria after 
thorough incubation. It is indeed surprising, however, how 
slowly some of the corn bacteria will grow. It has been 
my privilege this summer to examine a great many cans from 
certain blocks of goods which were improperly _ sterilized 
(sometimes taken directly from the wareroom and examined 
microscopically), and yet were absolutely free from bacteria. 
The spores in these goods did not develop rapidly lecause 
the temperature of the warehouse was not favorable for 
the rapid multiplication of the germs. Other cans from these 
same piles of goods when incubated for 24, 48 and 72 hours 
showed the presence of bacteria in nearly all cases. Some 
of them required an incubation for 72 hours at blood tem- 
perature before the germs had multiplied in sufficient num- 
bers to be detected by the microscope. 


goods 





Mr. Kearney on Raisin Situation. 

President M. Theo. Kearney of the California 
Raisin Growers’ Co., who returned last week from a 
trip to Europe, said concerning the work of the com- 
bination of which he is the head: 

“Last year the raisin business was very much de- 
moralized and growers very much disappointed and 
discouraged; and when I got back from abroad I 
started in to reorganize them and we formed this 
company after three or four months of hard work. 
The .plan was thoroughly worked out and accepted 
by the growérs; but, at the time I left, contracts 
with the growers had not been signed by all of the 
1ecessary number of acres. That was done after 
I had left and then the company was formed and I 
was elected president by its members. On two occa- 
sions I had incurred the ill-will of the growers by 
advising a cut in prices, and two years ago the board 
of directors of the association, of which board I was 
not a member, put high prices on the product in the 
face of the fact that we had a very large carry-over 
and very large crop coming in. Of course those con- 
ditions called for low prices, and I insisted through 
the newspapers in urging upon the directors that they 
should immediately make a heavy. cut in prices in 
order to get rid of so large a production. T was voted 
down by the growers and the cut was not made at 
the proper time, though the growers afterwards found 
out that I was right and they were wrong in their 
action; for a very large quantitv of those raisins they 
were afterwards obliged to sell out at less than the 
price that I had favored. A change of feeling has 
come over the growers towards me. personally, and, 
although I was abroad at the time, I was, as I have 
stated. elected president of this new company by a 
vote of over 20.000 as compared with 1,500 for the 
next highest candidate. 

“Durine mv absence the plan that IT proposed has 
been modified by the directors of the company, who 
have organized a side company in which the packers 


have one-half of the directors, the growers 
one-half of the directors, and with an Outside 
man for arbitrator. The packers have sold their sack. 
ing houses to this new company, the growers haye sold 
their packing houses to the new company, and the 

packing houses embrace nine-tenths of the facilities 
of the United States for seeding raisins, includiy the 
ownership of the patents. That is the combinstiog 
that is now holding a little over one-half of the sin: 
ent raisin crop. The prices fixed by the combination 
for loose raisins and for seeded raisins have been cut 
by outside dealers, the price for loose, I am tol 
having been cut Ic per pound. Now it should be 
remembered by the trade that those growers who re. 
main outside the combination invariably rush their 
goods to the market as soon as they are ready and 
sell them for what they can get. They are doing sO 
now, and as a result, we have these low quotations 
But so far as seeded raisins are concerned, there are 
not enough of them outside the combination to supply 
even a small part of the quantity required by the 
market. As the consumers are increasingly calling 
for seeded raisins rather than loose, there is a slack 
demand for loose, and the quantity offered by outsid- 
ers being in excess of the demand for loose raisins, 
the result is the heavy cut in prices. 

“We of the combination do not object to the out- 
siders selling their loose raisins at these low figures, 
They may supply the market if they wish with loose 
raisins, but it will take all the raisins that the com- 
bination has under its control to supply the demand 
for seeded raisins. Therefore, the break in prices for 
loose raisins is not troubling us. What we fear js 
that the uncertainty in the minds of the trade as to 
prices, and the consequent delay in ordering, will re- 
strict the ordering of raisins at the present time, when 
every seeding plant in the country should be running 
at its utmost capacity night and day to provide a 
sufficient quantity of seeded raisins for the holiday 
trade. It should also be remembered that there is 
danger of congestion on the railroads and delays in 
deliverv in that way. And there is in my mind no 
probability of any reduction being made by the com- 
hination in its present prices, the interests of the 
iobbers as well as of ourselves will certainly be bene- 
fited by promptness in sending in orders for seeded 
raisins. T have never hesitated to advise the growers 
—and., as I said, I have on two occasions incurred their 
ill-will in doing so—to cut prices when the market 
conditions pointed to that as the sensible way of deal- 
ing with the matter. At the present time, seeing that 
there is little or no carry-over from last year, that 
this cron is considerably less than last vear’s crop, 
and that the qualitv is excellent and therefore any 
surplus may be carried over verv safely into the fol- 
lowing vear, I can see no sign of anv business reason 
whv prices should be reduced. And T do not believe 
that they will be reduced.” 





If you want to paste labels on glass so that they 


will stick, even when exposed to moisture, take 
Crysto.: if you want a label to stick on tin, take 
TINNOL: if you want a paste convenient to transport 
and cheap in price. take ConpENSED PAsTE POWDER. 
Tf vou want an adhesive for anv other purnose, write 
to the Arabol Manufacturing Co., too William St.. 
New York: thev have the experience and the facili- 
ties to meet all individual demands. 
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Monograph on the Cherry. 
Prof. John Craig, Ithaca, N. Y., secretary of the 
American Pomological society, is sending out a bulle- 
tin, the subject of which is the cherry. 


The report on the cherry is really a monograph on. 


the subject and undoubtedly possesses much value. 
The report also includes papers on the pear, peach, 
grape, and small fruits by special committees of the 
society. 


Avoiding Delivery of the Goods. 


A Delaware packer played a cute trick on three 
Philadelphia wholesale grocers during the week, the 
object being to avoid having to deliver some 7,500 
cases of standard tomatoes which early in the season 
were sold for future delivery at 67% cents net cash 
delivered in Philadelphia. The incentive of the ruse 
was to make the difference between the selling price 
and the present market, which amounts to 30 cents a 
dozen. It was entirely successful with one jobber, and 
it is said with two others also. 

These 7,500 cases were brought to Philadelphia dur- 
ing the week by water. On the day of arrival the cap- 
tain of the craft, accompanied by a young stranger who 
it afterwards developed was a lawyer from George- 
town, presented himself at the office of one of the 
three jobbers referred to. 

“T have 2,500 cases of tomatoes for you in my boat 
up at such and such a wharf,” said the captain; “here 
is the bill of lading and the draft. These goods have 


got to be paid for and taken off the dock to-day.” 
The jobber was surprised. 
“You must be foolish!” he ejaculated. “When goods 
come to me over the Pennsylvania Railroad I have 


four days to take them away. Why shouldn’t I have 
even one day for these goods?” 

“That’s all right,” replied the captain ; “these are my 
orders. You'll pay for them and take them away or 
I'll have to cart them home again.” 

“All right,” retorted the jobber, totally forgetting 
all about the 67%, cents, “you cart them home again. 
I won’t be pushed along in any such way!” 

Then the lawyer from Georgetown spoke: 

“You say you won’t accept these tomatoes?” he 
asked. 

“That’s what I said, exactly!” said the jobber, very 
angry and very ruffled. 

The captain then left and is reported to have worked 
the same game with two other buyers, each for 2,500 
cases. At any rate, later in the day he started on the 
return trip without, it is said, having delivered a single 
case of the 7,500 cases of tomatoes which he brought 
to Philadelphia. Some days later the jobber who re- 
fused to be “pushed along in any such way” was 
heard to remark that he guessed he had spoken too 
hastily. Meanwhile the packer makes precisely 60 
cents a case by the move.—The Grocery World. 


Oregon Prune Stocks. 


An advice from Sheridan, Ore., estimates the stock 
of Italian prunes remaining in the hands of growers 
in the Northwest at not more than twenty cars. Of- 
ferings of 30-40s are made on a 3c f. o. b. basis, but 
that price might be shaded in some instances. 


Opportunity. ° 


The man who loiters finds out to his sorrow that the 
chance of to-day is past history to-morrow.—Real 
Estate. 


New Article in Cans, 


A new article in the line of canned goods js corned 
beef and cabbage. This, we believe, is the latest 
addition to the ever-increasing varieties of food Packed 
in cans. Baltimore takes the initiative in corned beef 
and cabbage canning. The goods are put up in No 
cans, and are offered at goc a dozen. 3 





Pure Food and Good Goods. 


With the investigation that has been made by the 
Pure Food Commission in this State to stop the sale 
of impure and adulterated food stuffs, it is an Oppor- 
tune time to bring to the notice of the consumer the 
fact that many times they are paying a first-class 
price for an inferior article. The prices on food stuffs 
fluctuate the same as on other lines of merchandise 
but seldom if ever does the consumer benefit by a low 
market on food stuffs, and particularly on canned 
goods. 

For example, there was packed in the United States 
last year about 11,000,000 cases of corn, two dozen 
cans to the case, and a careful canvass of the retail 
grocery stores showed that inferior grades of canned 
corn were being sold to the consumer at a price which 
should have secured for the consumer a can of fancy 
Maine corn. : 

What is the result? The family eating this cheap 
stuff at a high price exclaim to one another across 
the table: “Corn is tough and lacks flavor this win- 
ter; if canned corn 1s going to be as poor as this we 
won't buy any more corn, but will eat something else.” 

It is patent in the mind of the good housekeeper 
that fancy Maine corn is good food, and that com 
packed in the South and West not only lacks the 
flavor, but does not run uniform in point of tenderness 
from one year to another. 

The best and most convincing argument to show 
the superiority of the output of the State of Maine 
corn over the pack put up in all other states is, that 
last year and this year, the total pack in Maine has 
been marketed, while the packers in other sections 
are not only carrying over some of their 1904 pack, 
but have yet to sell a large proportion of this year’s 
pack. It is suicidal to a retail grocer’s canned goods 
business to substitute an inferior article at full prices, 
but the chance to make a larger percentage of profit 
temporarily is the temptation which serves eventually 
to decrease his business and shakes the confidence of 
the consumer.—New England Grocer. 


Stocking $treams with Sockeyes. 


Fish Commissioner Kershaw of Washington is plan- 
ning to stock streams in his state with sockeyes in the 
hope that the fish will return to their streams again 
to spawn in four years’ time. He will place many 
hundreds of thousands of these fish in the waters of 
the Nooksak and the Skagit rivers. The sockeyes will 
be furnished the commissioner by the Canadian hatch- 
ery at Harrison lake. The Dominion government will 
furnish Mr. Kershaw these fish for nothing. When 
the fish are ready to spawn it is expected they will re- 
turn to the streams where they were first planted 
rather than to the Fraser river and in this way the 
Puget sound fishermen will be the gainers. 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC: 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER ——_ 

















THE CANNER AND DRIED FRUIT PACKER. 








An Accurate Thermometer 


USED IN THE 


APPROVED MANNER 
(Pa 


3 coy 
r " * 
1270 
| Tee 


=|" Quality Goods 


INSURES 


Ho 


21H 





} 


| 
| 


] 





0, ! | While it isn’t your fault that many 
Ts | ae ketties have no suitable provision 
LOO} : made for properly attaching a thermo- 
180 ‘= meter to insure accurate indications, 
170 | you have to suffer the consequences. 
——— @ Having no circulation, many poc- 
Pa kets are worse than useless because 
the temperature of the kettle will be 
entirely different than that in the 
pocket. 


) 
2{ 


, 
, 
(} 
‘ 








Yy LN VY YY YE 
tiles ) H.GM.Steam anaWater 
[oT 6 OW | d6Circulating Pockets 








are moderate in cost 
but invaluable in use 





Fig. 120 


Hohmann & 
| Rochester, N. Y. 











THE CANNER AND DRIED FRUIT PACKER. 





77) 








FRUIT NOTES 77] 








Advices from New Mexico indicate a good yield of apples. 
Some authorities claim that territory may turn out 500,000 
boxes this year. 

-_* * 

According to the state horticultural society, there are 17,- 
goo,oco fruit trees in Kansas. Of these more than 50 per 
cent, or about 9,000,000, are apple trees. 

= * » 


Some fine orchards in southwestern Missouri are com- 
manding fancy prices. A fancy lot of Jonathans recently 
contracted at $3.50 per bbl, delivered at Kansas City. 

7 = . 

The Agricultural Department’s weekly crop report says 
that the Pennsylvania apple crop is light this season. Late 
advices from Maryland and Delaware say that apples and 
pears are plentiful. 

- + . 

Reports from New York state indicate that there is gen- 
eral complaint there regarding the imperfect and decayed 
condition of a good deal of the supply, grading from No. 2 
down. 

*“* © 

Fruits are yielding satisfactorily in New England, except- 
ing apples. The government report on apples in New York 
state says that the crop is being picked, but that the yield is 
very light. 

* + 

The American Consul at Bourdeaux, France, reports that 
the prune crop in that consular district will be a good aver- 
age one, the fruit being of fine quality, sweet, of gocd size, 
and free from disease. 

** * 

Craddock & Co., who for a number of years have oper- 
ated one of the largest raisin-seeding plants in California, 
are this year outside of the raisin association and soliciting 


the trade of the eountry on their goods, which they assert 
are equal to any packed. x eid 
+ - 

Reports from York county, Pa., indicate that that locality 
has produced an exceptional yield of apples. The crop is 
reported the largest in years. In Adams county, the apple 
harvest, according to report, is not to exceed 50 per cent of 
a full crop. 

. * +. 


There is a scarcity of apples reported by orchardists aroung 
Lockwood, Tioga county, N. Y. Apples are also a light crop 
in the vicinity of Bedford, Westchester county. The fruit jg 
below the average in size, but the quality is reported as 
generally good. 

+ . . 

With the export trade in apples well under way, it is inter. 
esting, says American Agriculturist, and valuable to note 
the present cautious temper of foreign dealers. Weekly ship- 
ments of American and Canadian apples (mainly to England) 
are liberal and meeting fair reception. Prices cover a wide 
range with good figures paid for choice fruit well packed, 
while only unsatisfactory returns can be anticipated for apples 
of indifferent quality, irregular, slack packed, etc. 

> o = 


It is now evident that there is a serious shrinkage in the 
apple yield of the United States this year, says American 
Agriculturist. This is all the more pronounced coming as it 
does after the unusually heavy yield of last season. The 
west, excepting California, which promises a good outturn, 
is relatively worse off than the eastern sections comprised 
by New York and New England. In view of the pronounced 
restriction in the crop of the last two districts this year, this 
statement is of great significance. Moreover, it is apparent 
that the quality of apples is for the most part none too prom- 
ising, this suggesting a further shrinkage in the available 
tonnage of winter fruit to go into storage, and for the mar- 
kets of the weeks to come. 
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We understand that the plant at Montrose, Iowa, re- 
ceived about half the quantity of cucumbers this year that it 
did last season. 

* * 

Receipts of cucumbers at the salting station of the Keokuk 
Canning company at Mason, Mich., were about 5,000 bushels, 
or about 1,000 bushels more than last year. 

*_* * 


A recent report from Morocco, Ind., said that the cucumber 
pickle crop in the Gifford district and the northern part of 
Jasper county would not fall far short of 31,000 bushels 
this year. 

2 * * 

The J. Weller Co., Cincinnati, O., has closed its pickle 
station at Oak Harbor, O. They received in the neighbor- 
hood of 28,000 bushels of cucumbers, the crop of which would 
have been much larger excepting for blighted vines. 

e # @ 

During the season just closed the Kuner Pickle Co., Den- 
ver, Colo., paid out approximately $5,000 in the Greeley sec- 
tion for cucumbers. We hear that about 250 tons of cucum- 
bers were obtained and salted in that district. 

*“* * 

We hear that the Union Canning Co., Nappanee, Ind., re- 
ceived at their three salting stations—Nappanee, Syracuse, 
and Leesburg—16,000 bushels of pickles. The season was 
not extra good, because too wet. The acreage was over 
two hundred. 

** * 

C. F. Claussen’s Sons factory at Wichert, IIl., took in, it 
is reported, some 30,000 bushels of cucumbers during the 
season. They paid 50c a bushel for them, making cash pay- 
ments to growers in that district amounting to $15,000. 

. 7 . 

The Milwaukee Pickle company’s plant at Palmyra, Wis., 
closed the season with total receipts of over 16,000 bushels 
of cucumbers. C. H. Powers was manager of the plant. One 
grower, we hear, realized $475.35 from only two acres. 


There is some talk to the effect that the H. J. Heinz Co, 
Pittsburg, Pa., will erect a pickle finishing plant at Portage, 
Wis., next spring. 

. s s 

According to a late advice, the Gedney pickle factory at 
Onalaska, Wis., will probably double its output next year. 
Regarding the crops, a report received several days ago said: 
“The crops on the whole have been fair. Corn turned out 
to be the best, while tomatoes were fair and the cabbage 
crop was short this season.” 

** * 

Fully 20,000 bushels of pickling timber were salted at 
the Fulton (Ill.) plant of the Amazon Vinegar and Pickling 
works. Of this quantity the greater percentage was of the 
small variety, which is the more valuable. A year ago 
the stock was about equally divided between the larger and 
smaller pickles. 

» * 2 

The Kendallville (Ind.) News recently said: “Thousards 
on thousands of bushels of cucumbers for pickles have been 
packed at the salting establishments. One Chicago house 
has 36,000 bushels salted at Pierceton; another 46,000 bushels 
at Atwood and Warsaw. Packs of 15,000 to 20,000 bushels 
are numerous.” 

s- *« € 

The following is reprinted from the Rochester (Ind) 
Sentinel: “The firm of Stafford & Goldsmith during the 
pickle season just closed paid out about $30,000 for €0,000 
bushels of pickers at the Rochester plant; at the Macy plant 
they paid out about $7,000 for 15,000 bushels; at Akron 
about $7,500 for 17,000 bushels, and at Ora about $5,000 for 
12,000 bushels. Of these amounts it is said about $40,000 
came to Fulton county people.” 





What Happened to Jones. 
THE CANNER has-received the following from F. 
W. Jones of Dowagiac, Mich.: 
The Dowagiac Canning company went to the wall two 
years ago—nothing left but a hair-raising nightmare. 
F. W. Jones, 
Ex-Secretary. 





THE CANNER AND DRIED FRUi1 PACKER. 


Pear Blight in California. 

The significance of the appearance of pear blight 
in the orchards of ( alifornia has not yet been fully 
realized by eastert fruit growers. lhe United States 
department of agriculture has had its representatives 
making special investigations in California for some 
time. The disastrous blight has, within the past ten 
vears, almost wiped out the Bartlett pear industry in 
many sections south of San Francisco. To the north 
of that point there are great hopes that the orchards 
can be saved and growers are thoroughly awake to 
the importance of immediate action. It is not definitely 
known just when the organism producing pear blight 
was introduced into California, and its disastrous ef- 
fects have been noticed only during the past five or 
six years. Owing to the shortness of the crop, the 
price of Bartletts has materially advanced recently. 
The department of agriculture has detailed several of 
its experts to look after this. Fruit growers further 
east will watch the outcome of these investigations 
with interest American Agriculturist. 


New Inventions Illustrated. 


801,916. Rotary slitting-machine for cutting sheet- 
metal can-body blanks. Frank Rudolphi, Chi- 
cago, Ill., assignor to American Can Company, 
New York, N. Y., a corporation of New Jersey. 
Filed March 5, 1904. Serial No. 196,760. 

Claim.—1. In a rotary sheet-metal-slitting machine 
the combination with upper and lower rotating shafts, 
of rollers and cutting-disks on said shafts, the rollers 
on one of said shafts having elastic bearing-rings, 
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and the rollers on the other shaft having reversible 
metal tread-rings, substantially as specified. 

2. In a rotary sheet-metal-slitting machine the com- 
bination with upper and lower rotating shafts, of 
rollers and cut-disks on said shafts, the rollers on one 
of said shafts having elastic bearing-rings, and the 
ollers on the other shaft having reversible metal 
tread-rings furnished each with a raised bearing-face, 
substantially as specified. 

_3. Ina rotary sheet-metal-slitting machine the com- 
bination with a pair of shafts, of rollers having elastic 
bearing-rings on one of said shafts, rollers having 
removable and reversible tread-rings on the other 
shaft, and reversible cutting-disks removably secured 
to said rollers on said shafts, whereby the burs may 
be turned the same way, or turned in opposite direc- 
tions, as desired, substantially as specified. 


Make Yourself Heard. 
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Business is like a dog—it will come if you whistle 
loud enough.— American Advertiser. 
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Saccharine as a Sweetener. 
By R. G. Eccles, M. D. 





Under the title “Saccharine Condemned as a Preseravtive,” 
an article copied from the American Grocer recently appeared 
in THe CANNER AND Driep Fruit Packer. The fact that 
canners never use saccharine as a preservative must have 
caused this title to puzzle many readers. They use it as a 
sweetener and either salicylic acid or benzoate of sodium as 
preservatives when they happen to have any use for pre- 
servatives at all. It-is only as a condiment that canners use 
saccharine. The article began with the statement that “Sac- 
charine is extensively used by canners of peas, corn and 
fruits,” and before ending the paragraph stated that “con- 
sumers are not using goods containing saccharine.” No at- 
tempt was made to let us know why canners continued to 
“extensively” use saccharine when “consumers are not using 
goods containing saccharine.” The situation is certainly an 
anomalous one that deserved some explanation. Reference 
was made to “eminent French physicians” who had said some 
unfavorable things against saccharine, but the readers were 
not told who these eminent men were, where in France they 
lived, when they said these things nor where they published 
them. Such a little matter as giving any doubting Thomases 
among the readers a chance to discover whether they were 
being. told Munchausen stories or verifiable truth seemed 
hardly worth considering. After reciting what the “eminent 
French physicians” had to say it told us of a Dr. Wilfarth, of 
Europe (Europe, remember), who said some other bad things 
about saccharine. As there are a number of Dr. Wilfarths in 
Europe, it would be rather a discouraging task to hunt up 
confirmation of the remarkable and really wonderful things 
he is said to have said. If he has been correctly quoted he is 
certainly something of a mental freak. This Dr. Wilfarth, of 
Europe, assures us that “our digestion is essentially dependent 
on the action of bacteria. Sterilized food would ultimately 
kill us.” Think of such a revelation, ye canners of America! 
What a lot of people you must be “ultimately” killing, not by 
saccharine but by processing your goods. Every can of 
goods not sterilized is a can that sours or turns putrid be- 
fore reaching the consumer. If sterilized goods are so aw- 
fully dangerous it is abovt time the canning industry was ex- 
tinguished and every canner lodged in a dungeon for his 
crimes. But this Wilfarthian logic does not stop at con- 
demning canners. The gastric juice of every human being “is 
a disinfectant, a poison for bacteria,” and must therefore “ul- 
timately kill us.” Where, oh where, was Wilfarth when 
Adam was created? Why was he not on hand with his 
revelation to show that “a disinfectant, a poison for bacteria,” 
was a dangerous thing to put into a human stomach? If 
Adam and all of his progeny have been “ultimately” killed in 
this way there must be something wrong with our make up. 
Perhaps the trouble is with Wilfarth’s logic. If we could 
only get his address we might get him to revise it, but Dr. 
Wilfarth, Europe, would give the postal authorities more 
trouble than they would care to take for even so important a 
matter as this. The author of the article goes on to say that 
“much more testimony of similar character could be pre- 
sented.” We do not doubt this. It is evident on its face. 


———___| 
The “similar character” feature shows how easy it is t 
cure. Unnamed authorities and statements from a 4 
tioned journals could be found in abundance by an amen 
who desired to prove that the moon is made of Aa. = 
To talk of balancing the authorities that defend the “a 
saccharine as perfectly harmless with unnamed “emis * 
French physicians” and Dr. Wilfarth, of Europe, is as tidien 
lous as anything could well be. When Prof, Sir Henr Ros. 
coe, of London, whose name is known to every chemi a 
the world, and whose reputation as a scientific man jg . 
impeachable, is to be compared to unknown nobodies a 
has reason come to? When Prof. Attfield, of London fo 
many years at the head of the British Pharmacopeeia’ and 
still guiding its revisions, is to be compared to Dr. Wilfarth 
of Europe, a gentleman unknown to fame, is this “balancing 
equally as high scientific authority”? Let the sugar trust ee 
its defenders bring forth evidence from men of world-wide 
fame like Prof. Pavy, Dr. Sir Lauder-Brunton, Prof. Dujar- 
din-Beaumetz, Privy Councillor Prof. Dr. Sell of the imperial 
board of health at Berlin and others before pretending to be 
able to balance accounts against saccharine with “equally as 
high scientific authority.” Dujardin-Beaumitz, living ag he 
does in a country where more than 200 millions of francs of 
the public revenues is derived from a sugar tax, is naturally 
influenced by political considerations. He acknowledges that 
saccharine in vastly greater doses than ever-used by canners 
can be taken for years with impunity, but still he thinks it 
ought not to be allowed to be used to sweeten glucose and de- 
ceive the public. In making the effort to stop the use of sac- 
charine and not to stop deception the motives of French poli- 
ticians are very obvious. In order to make the public support 
the sugar makers they have secured a number of special 
pleaders to defend their position. The arguments they have 
drawn up have appeared in America and are ignorantly made 
to do service in places for which they were never intended, 
The writer of the article on “Saccharine Condemned as a 
Preservative” tells us that “before its discovery and use pack- 
ers of the United States put into tins fresh fruits and vegeta- 
bles of a flavor never surpassed.” This statement is strictly 
true, but it is equally true that they did not do so continu- 
ously. Peas, corn and fruit have the unfortunate habit of not 
always growing of equal flavor or equal sweetness. Different 


‘regions, different seasons and even different farms in the 


same region produce differences in flavor and sweetness of a 
marked character. The exceptionally fine products of nature 
make customers dissatisfied with the less favored. The canner 
who first supplied the public demand, by adding a little sugar 
to goods which nature failed to bring up to her highest quali- 
ty, won trade. Others discovered his secret and imitated him. 
Now a new trouble arose. Warm seasons, warm regions and 
warm store rooms were soon the cause of souring in the arti- 
ficially sugared goods. Not only did they sour but some of 
them became bitter. Customers rejected. such goods and the 
reputations of canners were injured. What ailed such goods? 
A‘ tittle study of sugar in the light of bacteriology gives the 
cue to the cause. In the crystallizing of sugar and in its stor- 
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age the exposure to spore laden air is unavoidable. The 
warm, freshly formed crystals cause these spores to become 
unusually dry and resisting. We hardly think there is any 
other article used by canners or packers that could possibly 
have spores so dry, hard and resisting as those that get into 
sugar are likely to become. To process peas or corn near the 
danger line of 236 to 240 degrees Fahrenheit on a thirty-five 
minute exposure is to permit them to escape unkilled. They 
will not soften in that time and at that temperature. Such 
spores and non-spore bearing organisms as the peas or corn 
contained might quickly succumb under such treatment, but 
the spores carried in by sugar had many of them become far 
dryer and far harder because of the warmth they had to en- 
dure in freshly made sugar. These sugar borne spores re- 
main in the cans until they are exposed to warmth and then 
rapidly multiply until there are enough of them in a can to 
make it disgustingly sour or bitter according to their kind. 
The acid and bitter principles which they form are made at 
the expense of the sugar, thus lessening the sweetness while 
increasing the sourness or bitterness. So long as sugar is 
made by present methods just so long must it be an improper 
article to add to sterile foods. To raise the temperature of 
processing and to keep up the heating for a longer time 
means injury to the flavoring ingredients which nature has 
put into corn, peas and fruits. Not to spoil the flavor is to 
suffer from a large amount of spoilage unless the goods are 
processed in the usual way and saccharine chosen as a sweet- 
ener. The point of temperature that injured flavor is about 
the point that damages saccharine. Those canners that have 
the misfortune to put upon the market saccharine sweetened 
goods with a characteristic mawkish flavor should be told 
that it is the use of too high a temperature or too long contin 
ued high temperature that produces it. Undecomposed sac- 
charine is perfectly free from any flavor other than that of 
pure sweetness. A large excess of it will leave a persistent 
sweetness in the mouth that is disagreeable, but ordinary 
amounts have no more disagreeableness than sugar. 

We are informed that “saccharine is.no food and cannot 
take the place of sugar.” If this had read that “saccharine is 
no food and cannot take the place of sugar as a food” every- 
body would have cheerfully agreed to the statement. No one 
has ever pretended that it was a food. It has never been 
marketed as such. Like mustard, spices, salt, vinegar, etc., it 
is a condiment and no one ever claimed any more for it. We 
are told that “the addition of saccharine to food prevents or 
retards the digestion of starch or albuminous bodies in the 
digestive organs.” We presume that if a pound of it was put 
into the stomach at once it would do so, but we deny em- 
phatically that a small fraction of a grain has any such effect. 
Almost everything in the world has retarding effect on diges- 
tion if added in sufficient amount. Saccharine is like other 
substances in this. Its retarding effect on starch digestion is 
much less than many articles of every day consumption. 
Scarcely an article of fruit we consume but will stop the di- 
gestion of starch by saliva. 

We are next informed that “in addition to food it impairs 
digestion and favors dyspepsia.” This charge is identical with 
the one that precedes it. It only differs in wording. This re- 
peating as objection number 3 what is identical with objection 
number 2 looks as if the writer had been anxious to stretch 
out his objections in the hope that they would by added size 
look more formidable to those not posted. The fourth objec- 
tion that “the injurious influence of saccharine on nutrition is 
even now well established, and saccharine should be excluded 
from the diet” was evidently inspired by Wilfarth’s strange 
doctrine that sterile food is dangerous. Even if saccharine 
was able to sterilize food the amount used is so small that 
scarcely a single part in hundreds of millions of parts could 
be sterilized by it. It would be hard to conceive of a more 
absurd statement emanating from an insane person as this 
attributed to Wilfarth. 


When we turn from the pretended arguments of Dr. Wil- 
farth, of Europe, and the unnamed “Eminent French physi- 
cians” to those of our own Prof. H. W. Wiley, we get relief 


from unreasonableness. Dr. Wiley’s sole objection to sac- 
charine ts that he considers it a fraud. He advises against 
its use on this ground. The Food Commissioners and Food 
Chemists of the United States follow where Prof. Wiley leads. 
Sometimes in their ignorance of the physiological aspect of 
the subject they “go him one better” and say things that if 
they knew the full meaning of would make them ashamed of 
their own blunders and sometimes might make them laugh at 
themselves. The fact is that the only approach to a reason- 
able argument that can be advanced against saccharine is the 
one given by Prof. Wiley. The canners of the country are in 
a good position to study this aspect of the case fairly and 
honestly. They have probably as good a chance to know what 


the consumer believes or thinks as Prof 
whole issue hangs on the fact as to whet! 
uses saccharine is or is not deluding an 
sumers who buy his goods. Prof. Wiley tell 
to take up the examination of the effect of 
users and thus try to experimentally sett] 
this he acknowledges that there are no 
mental reasons yet forthcoming against its 
tions are based solely on what he believes 
of the mass of consumers toward saccharine. We know 
Prof. Wiley’s attitude is. As a chemist he knows mA 
charine is and he knows what sugar is in ways that ban hy 
are not chemists cannot comprehend. A common ne te 
drawing conclusions which everybody is more or less oils = 
is to attribute to others tendencies of thought which pn he 
ourselves. The farmer thinks the merchant sees thin — 
he does and only refuses to acknowledge it because ofa 
personal motive. The merchant views the farmer's iene 
the same way. Neither perceives that the other has facts > 
reason from which the other does not possess. Is Prof. Wile, 
attributing to the mass of consumers his system of reasonine? 
Do the majority of consumers know or care whether the ms 4 
ness of corn or peas is due to dextrose, levulose, sucrose see 
tose, lactose, or saccharine? Do they ever ask themselves 
whether an article sweetened with fructose has any more food 
value than one sweetened with maltose? Do they know or 
? Is it not enough for them 
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care anything about such things? 
when they-are satisfied that it tastes good and does not injure 
them? Even this matter of injury is taken for granted. Prof 
Wiley might think that it would be wrong to sell a man gq. 
gared plums because maltose was used on them instead oj 
fructose but most buyers would neither know nor care about 
the difference. To them sweetness is sweetness regardless of 
the chemical nature of that which imparts it. If it pleases 
their palates that is enough for them. What they buy and 
pay for is goods having a given amount of sweetness. Are 
they deceived if instead of sucrose levulose had been used? 
Probably Prof. Wiley might say “no” to this. It is difficult to 
say just how strictly he would carry his logic. He ought to 
say “yes” to be consistent. If saccharine was added he cer- 
tainly would say “yes.” In the case of levulose and sucrose 
he might hold that being of equal food value no fraud was 
committed. This would be splitting hairs with a vengeance 
To make a charge of fraud against a man for adding to a can 
of corn or peas far less saccharine than the accidental differ- 
ences in weight between can and can is stretching a point very 
severely. If a pound can contained 7,000 grains weight of 
peas and the packer added % of a grain of saccharine the 
consumer would get 1% of a grain for which he paid nothing 
Where would be the fraud? As most cans would be likely 
to contain more than 7,000 grains, fraud would be impossible 
To claim that it is fraud because it cannot be digested is 
scarcely sound reasoning when we consider the fact that there 
is always a wider variation than this in the indigestible con- 
stituents of every can. If corn and peas were weighed like 
diamonds and the saccharine was part of the given weight 
the purchaser would be robbed of about one twenty-eight- 
thousandth of the value paid for. If the cost was 28 cents 
he would have to be robbed 1,000 times in order to lose one 
single cent. Since sugar is of far less food value than the 
legumen of peas the addition of a dram of sugar to a pound 
can of peas would rob the customer of more food value than 
the adding of a fraction of a grain of saccharine could. This 
is, of course, assuming that the goods are always weighed as 
carefully as diamonds are. Since no one ever weighs them 
in any such manner, since the customer in 90 cases out of 
a hundred gets more than he pays for, and since the mere 
accidental dropping of a piece of cob or a piece of other for- 
eign material would alter food value and honesty of weight 
far more than would the adding of a fraction of a grain ot 
saccharine to each pound of goods, the whole argument 1s 
exceedingly trivial. We do not think that Prof. Wiley would 
ever have advanced it but for his anxiety to get some sort 
of objection to saccharine and as he could discover no other 
he fell upon this one as a sovereign remedy for his aversion 
Prof. Wiley has for very many years, we do not know just 
how many, but it is probably well on to a quarter of a cen 
tury, made sugar his favorite study. He must have thought 
sugar, day after day and week after week for months at a 
time. He has probably often dreamed of sugar. Most men 
who study a subject so thoroughly and so carefully do carry 
it into their sleeping moments. He is probably the best posted 
man on sugar in America if he is not in the world. To him 
more than to any other single individual we probably owe 
the growth of the beet sugar industry in America. Through 
all these years of study and of effort he would not be human 
if sugar was not an endeared subject. Anything that m the 
slightest degree should threaten to injure the importance 0! 
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sugar he would naturally resent. We do not think he has 
any financial interest in the subject but his keen scientific 
interest in it is so great that no one could honestly blame 
him for the position he takes. The canners’ interests, how- 
ever, are far from being those of Prof. Wiley and they are 
certainly not such as to blind them to the danger of being 
trapped by the sugar trust. The settlement of this question 
means to them either freedom from the cords of that trust or 
the future submission to its exactions of the annual payments 
of many millions of dollars in the aggregate that should go 
into the pockets of the canners. It means, too, increased 
spoilage of goods and injured reputation from the sour and 
bitter stock that must multiply so long as sugar is used. 


Marked Shortage in Apple Crop. 

Reviewing the apple situation in its preliminary 
estimate of the new crop, the American Agriculturist 
shows that the yield in the United States this year 
will be considerably below the 1904 crop. This re- 
view, in part, follows: 

“One important fact appears in connection with 
returns from correspondents. Many advices, while 
giving due weight to the shortage in localities, tell 
of apples developing nicely during the latter part of 
September. If the weather proves balmy and highly 
favorable up to harvest time, the yield may turn out 
somewhat better than the rather pessimistic reports 
furnished during the closing days of September in- 
dicate. This point should be given due weight. That 
buvers are fully aware of the general and marked 
shortage is evidenced by the comparatively high level 
of prices that has prevailed for apples sold so far 
this season. 

“The apple crop in New York this year presents 
a great contrast to last season. Detailed reports from 
the leading counties are interesting, owing to their 
uniformity in telling of harvest returns below stand- 
ard. The shortage in the great apple district of west- 
ern New York is most pronounced. A correspondent 
in Orleans says the vield will be about 30 per cent 
of last year, and not over one-fifth of the crop will 
consist of No. 1 stack; buyers giving $2.50 for No. 1 
and latterly have shown a disposition to act bearish 
on No. 2 stock, offering $1.25 to $1.50. 

“As we go farther east in the State, the situation 
does not materially alter. 

“The apple promise in Pennsylvania and Ohio is 
none too flattering. Our reports from such Ohio 
counties as Ross, Darke, Lucas, etc., tell of about 
one-quarter of a good average crop. Reports from 
the above mentioned counties go to show that the 
quality is below par. Some advices from York county. 
Pa., tell of a pretty good crop, but in Columbia and 


Center the yield is not over 25 to 40 per cent; gize 
and color ranging fair to good; growers expectin 
$3 per barrel for choice fruit. Writing from Win. 
chester, Va., a prominent apple grower says the color 
and quality of the crop in that section was never 
better. _ While the quality is above the average, the 
quantity.is not. Apples have been selling freely at 
$2. per barrel, buyers doing the work and furnishin 
containers. Our correspondent says the output from 
the Winchester district should range 150,000 to 299,- 
000 barrels this season. Many young trees just com- 
ing into bearing for the first time. 

“Michigan, the foremost factor among the western 
commercial apple producing states, presents a lament: 
able promise. Some authorities well posted with fe- 
gard to the general crop of the State claim the oiit- 
put of winter apples will not exceed 20 per cent of 
an average. A large proportion of the best winter 
fruit in Michigan has been contracted at a range of 
$2 to $3 per barrel, f. 0. b., for No. 1 fruit. In some 
sections growers have sold mixed Is and 2s at $1.50 
to $2.50. 

“Dropping toward the southwest, it is found that 
Iowa is in about the same boat as Michigan; a small- 
sized yield in prospect. The Illinois situation has 
changed but little; leading authorities are claiming a 
25 to 30 per cent crop. 

The Missouri and Kansas outlook is not greatly 
dissimilar to that of Illinois. High prices are the 
rule in the Ozark section of southwestern Missouri 
and northern Arkansas. A correspondent at Clarks- 
ville, an important apple producing section of the fast 
named State, says the general apple outlook is rather 
gloomy, and one-third of a crop is all that can he 
reasonably expected. Size and color good, but quality 
not extra, owing to rot and insects. Buyers offering 
$1.50 per barrel for fruit on trees. 

“Tn the States.of the Atlantic coast it is found that 
the apple yield promises not to come anywhere near 
last year’s phenomenal mark. Correspondents in the 
foremost apple producing counties of New York re- 
port for the main part a 25 to 30 per cent crop, as 
compared with a full average season. In a few dis- 
tricts the yield may go as high as so per cent, but 
these are exceptions. The quality of the Empire State 
crop is not up to last year’s standard, except in or- 
chards that have been very well cared for.” 
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Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 
+ 


Boston, Massachusetts 
Board of Trade Bldg., Room 627 





DIRECTORS: 


F. B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 





E. L. Fletcher of F. M. Bill & Co., 





CODE: ARMSBY’S 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





2 Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


Lowell, Mass. 

F. A. Smith of E. T. Smith & Co. 
Worcester, Mass. 

G. A. Midwood of H. Midwood's Sons, 
Providence, R. I. 

W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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MAKE YOUR OWN CANS! 











Requires no Holes or Caps 
THE ENTIRE TOP OPEN 









Sealed Without 
Heat, Solder, or 


objectionable 


FLUXES, 


preventing 












The New Seam Sanitary Can 





























Impossible in packing to lacerate deli- 
cate food products. Will stand both 
retort and bath processing. A perfect 
sanitary can is obtained, eliminating 
all the faults of the old unsanitary type, 
making an ideal package, as cheap, 
more attractive, wholesome and better 
than anything yet devised. A descrip- 
tive illustrated catalogue and sample 
can sent upon request. Please state 
kind of goods packed. 


We Furnish Complete Outfits 
for Making These Cans 
All Packers, Brokers, Jobbers and re- 


tailers should recommend goods 
packed only in this package. 

















MAX AMS MACHINE CO,, 372-374 GREENWICH STREET, NFW YORK CITY 





WORKS: MT. VERNON, NEW YORK 





High Pressure Sin gle Steel 
Capping Machine 


HIS Machine is designed tor 
large as well as small packers. 
Will do patching as well as 


straight capping. 

Can be operated by GIRL 
of ordinary intelligence, thus reducing 
the cost of patching or capping. 

Is adjustable to any sized can, 

Can be used to seal any package 
that has around opening to be soldered. 

Capping steels are raised and lower- 
ed by foot pressure, thus leaving the 
hands of the operator free to place 
cans in and out of position. 

All parts are adjustable and inter- 
changeable. 

Willrun with the least possible care. 

Fool proof. 

A complete machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set 
up in a very few minutes. 

Gasoline Machine has five-gallon 
tank tested to 150 lbs. water pressure, 
fitted with pressure gauge and large 
floor pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any requir- 
; ed heat. Stand for cans can be fitted 
with a track or conveyor to supply and take away cans. Can be fitted 
with our Automatic Solder Feed, thus insuring the right amount of 
solder to be used, at a cost of $10.00 extra. Price, each machine, $75.00. 


MANUFACTURED BY 


The National Cement & Rubber Mfg. Company 


Canning Machinery Dept. TOLEDO, OHIO, U.S.A. 














The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been operated in 
modern plants and proven the best made. The machine cuts 
to size, removes small fragments and prepares a perfect pro- 
duct. Guaranteed in every respect. Write for prices. 








Invincible Grain Cleaner Co. 
“Invincible” Works, :-: Silver Greek, N. Y. 
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Lays Its Fifth Cable Across the Atlantic. 

The Commercial Cable Company’s fifth Atlantic 
cable, from Canso, Nova Scotia, to Waterville, Lre- 
land, was completed and put in operation on October 
6th. This makes seven transatlantic cables worked in 
direct connection with the lines of the Postal Tele- 
graph-Cable Company. All of them are duplexed so 
that their combined capacity is fourteen messages at 
one time. 

The new cable is the best and most expensive sub- 
marine cable ever laid. It was manufactured by the 
Telegraph Construction and Maintenance Company 
of London, having been begun in March, 1905, and 
finished and shipped on board the Construction Com- 
pany’s steamer Colonia on August 3, 1905. 

Atlantic cables are always laid from west to east, 
because the prevailing winds in the summer months 
on the Atlantic are from the west and ships meet 
much better weather going eastward, consequently 
the Colonia sailed direct from England to America, 
arriving off the coast of Nova Scotia on August 16th, 
and landed the heavy shore end of the cable on the 
morning of August 18th. Moving out from the shore 
she struck a rock and remained fast on it for four 
days. The injuries she sustained compelled her to 
go into drydock at Halifax with 2,300 miles of sub- 
marine cable aboard. She was the largest and heaviest 
ship ever taken on that drydock, exceeding by thou- 
sands of tons the United States battleship Indiana of 
ten thousand tons, which went into drydock there a 
couple of years ago. Repairs were made and the 
Colonia took the sea again. 

On September 23d she laid her course from Canso, 
N. S., paying out cable. On September 28 she passed 
through a hurricane in mid-Atlantic, although on that 
day the weather on both sides of the Atlantic was 
reported fine, with gentle winds. On October 3d she 
arrived without mishap at a point 187 miles from the 
coast of Ireland, where the final splice was to be 
made between the cable that she had paid out from 
the American side and the 187 miles of cable previous- 
ly laid westward from the Irish coast by the steamship 
Cambria in the month of June. The weather was 
heavy and the Colonia was compelled to heave to 
for several days awaiting smoother seas to enable 
her to make the final splice, which was made on 
October 6th. 

At some points the cable was laid at a depth of 
nearly three miles below the surface of the sea. The 
quantities of material used in the manufacture of the 


cable were 1,411,200 pounds of copper; 799,688 


pounds of gutta percha; 1,500,000 pounds of brass 
tape, jute yarn, iron wire and preservative compound, 
The signaling speed of this cable is 15 per cent 
greater than that of any other cable of equal Jey th 
in the Atlantic. The cost of the cable varied from 
one thousand dollars to six thousand dollars per mile 
according to the character of the ocean bed and depth 
of water, the great variation in cost being due to 
the different diameters and weights of the sections of 
the cable, the cable which is laid in the deepest water 
being the lightest for the important reason that it 
would be impossible to retrieve a heavy cable from 
deep water because of the enormous pressure. Cable 
in deep water is practically safe from mechanical jp- 
jury and therefore does not need to be so strong 
so that the sections laid in the deep water are of 
smaller diameter and lesser cost. The sections laid 
near shores are of massive construction and very 
expensive. In the neighborhood of the fishing grounds 
off the coast of Newfoundland, a type of cable mid- 
way between deep water and shore-end cable is used. 
This intermediate size is made strong to resist in- 
juries from the anchors of fishing craft, the most 
prolific source of danger to submarine cables. — This 
intermediate type is made just heavy enough to af- 
ford reasonable prospect of retrieving it in the event 
of its being damaged by the anchor of a fishing 
vessel. 
The completion of this cable increases so greatly 
the already large facilities of the Postal Telegraph- 
Cable Company for ocean cabling that no other com- 
pany can now excel or even equal its cable service. 


A National Label Law. 


A national pure food law looks, well it don’t look 
possible or feasible, but a national label law does. 
Make the manufacturer print the truth about what 
he is selling on the label of the package, then the 
consumer has a chance to know exactly what he is 
buying and paying for, and if he wants chemicals, let 
him have ’em, but if such adulterants are manifestly 
dangerous to health, confiscate the goods. Honest 
labels seem to be the point offering the least resist- 
ance. Therein should dwell the only safety.—Inter- 
state Grocer. 


On the Vaudeville Stage. 
First Comedian—Well, they are two fortune tellers. 
Second Comedian—Who ? 
First Comedian—Bradstreet and Dun. 








Redlich Mfg. Co. 


10 Oak Street, .. .. CHICAGO, ILL. 


CIDER AND VINEGAR MAKERS’ SUPPLIES 


VINEGAR SHAVINGS, LABELS 


WOODEN FAUCETS, FOR 
BUNGS ANO PLUGS, ALL KINDS OF CONDIMENTS, 


BUNG STARTERS, CAPS AND TIN FOIL, 

BUNG BORERS, CAPPING MACHINES, 

POROUS WOOD VENT PLUGS, CORKING MACHINES, 
CIDER CLARIFYING SHAVINGS, ACID PROOF PAINTS, 
CATSUP MUSTARD FILLING FAUCETS. CORKS ALL SIZES. 


Did you ever stop to figure what a saving it is to have 
an assortment of Bungs? 


Write for Any Article Needed in This Line 





Canned Goods are Too Cheap 








Warehousing frost proof; no cartage. 
[Money Plenty. Storage rate, insurance 
and interest charges for loans are the 
lowest in the country. 
Canned Goods Exported and Imported, 
bought and sold on commission. 
Correspondence Solicited 


Franklyn Spiese, Broker, Philadelphia, Pa. 
1214 Arch Street 























THE CANNER AND DRIED FRUIT PACKER. 


Want Advertisements. 


Ingure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
> Not Later Than Tuesday. 











ANTED—GOOD RELIABLE MAN AS PROCESSOR 
WANTED mains factory; one capable and trust- 


4 canerintendent Of Cal = 2, ‘ : fe ; 
and SupS The Elgin Canning Co., Elgin, 


‘worthy; must be temperate. 
Jowa. ore! 408; : ; 4 
_POSITION IN CONDENSED MILK FAC- 
ient or other responsible position. Thor- 
-ienced manufacturer on up-to-date prin 


WANTED—F 
tory as superinten< 
wh, practical, experi p-to- 
tog of condensed milk, evaporated cream and milk powder. 

cipies oD rl . ~ me 

\ddress “Supt.” care THE CANNER. 


WANTED—A CARLOAD OF SWEET TOMATO PULP. 

State how prepared and carload rate of freight to Detroit 
Express two sample cans and name best cash price. Address 
Wm. W. Vaughan Co. 


WANTED—CONNECTICUT FIELD AND BIG TOM 

pumpkin seed; write, sending samples, stating quantity can 
supply, also lowest price, Western Seed & Irrigation Co., 
Fremont, Neb. 





WANTED—A CANNING FACTORY AT ANADARKO, 

Oklahoma. Veritable paradise for the grower of tomatoes, 
sweet corn, beans, peas, squashes, pumpkins and all kinds 
f fruits, particularly grapes, blackberries and plums. A 
large plant can be successfully operated. Population of town, 
3876; railway outlet north, south, east and west. For further 
particulars write H. C. Gibbs, Secretary Commercial club. 


FOR SALE--ONE MERRY-GO-ROUND FOR _ 200 
peelers; used one season; good as new; low price if taken 
at once. Empire Machine Co., Chicago, III. 


FOR SALE—~SWEET CIDER; OCTOBER AND NO- 


VEMBER DELIVERY. We have a limited amount to offer, 
put up in fresh whiskey barrels only. Our regular “Tourist 
Brand” guaranteed pure apple juice, made from winter 
apples; prepared to keep sweet. Address Wm. W. Vaughan 
Co., Detroit, Mich. 


FOR SALE—APPLE PULP; PUT UP IN CLEAR, 
UNCHARRED BARRELS; made from winter apples, thor- 
oughly cleaned, cooked, and free from seeds, etc.; fine stock 
for apple butters, jelly stock, etc. Address Wm. W. Vaughan 
Co., Detroit, Mich. 


FOR SALE—ONE AYER’S TOMATO TOPPER AND 

wiper, one Stevens’ tomato filler, one steel pressure blower 
and one Carburettor (100 gal. capacity), all in good condi- 
tion; also 140,000 tomato labels. Address Genesee Valley 
Preserving Company, East Rush, N. Y. 


CODE BOOKS. 

IN RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use.- We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe CANNER, 22 E. Randolph St., Chicago. 


WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. 
r) 


Chicago, Illinois 


— 1 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLAuGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 





Big Shipment of Canned Salmon. 

One of the largest shipments of canned salmon ever 
made from the Pacific coast was taken on the British 
steamer Keemun, which sailed from Tacoma, Wash., 
tor Vancouver, B. C., Sept. 2d, from where she will go 
to the Orient and then to Liverpool. When the Kee- 
mun sails from Vancouver she will have on board 160.,- 
000 cases, valued at close to $1,000,000. 


Need More Proof. 

Charles M. Hatfield, who claims to have been in- 
‘trumental, by means of his chemicals, in producing 
over 18 inches of rain in southern California last 
winter, has signed a $10,000 contract for producing 
rain on British soil, the English government guaran- 
teeing half the amount and certain mining companies 
the other $5,000. The location of the place where 
Hatfield is to do his work is still a secret, but it is 
said to be on a plateau 4,000 feet above sea level and 
250 miles from the coast, in an arid section. If the 
self-styled rainmaker can succeed in producing rain 
Ma region where rain does not often fall, his claim 


may be taken seriously, but, in view of the fact that 
practically all of California had an abundant rainfall 
last winter, his statement that it was he who caused 
the 18-inch precipitation in southern California will 
need greater proof than his own word before it re- 
ceives general credence.—California Fruit Grower. 


Packers Delivering Good Corn. 


A feature of the corn market that has been absent 
for several past seasons is the fine quality of the de- 
liveries now being made on contract. This applies as 
well to western corn as to other corn, though the dif- 
ference heretofore existing between the average pack- 
ing of the different sections is maintained.—Journal 
of Commerce. . 


Prosperity Sign. 

Kleven county jails in the Seventh Congressional 
district in Kansas are vacant, going to show that as the 
people grow wealthy they become more careful.— 
Kansas City Star. 
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Charles S. Trench & Co. Missing 
PIG TIN anp slic 
TIN PLATE 


81 FULTON STREET :: NEW YORK 








From the Files of The 
Canner the following num. 


























~| bers, for which we will pay 


WE BUY (25 cents : 

2 Copies of Sept. 1, 1904 
| It is important that we should get 
aoa | _ these missing copies. Please look through 
aerate | your old numbers and if you have the 


THE VULCAN DETINNING CO, above, kindly forward promptly to The 


157 Cedar St., NEW YORK, ann STREATOR, ILL. | Canner, 22 E. Randolph St., Chicago, 



































CUT THIS OUT 


D.W. Archers For New Subscribers 


BARRARRAARAARRARA 














THE CANNER AND DRIED FRUIT PACKER 


Tr Op hy | PUBLISHING CO. 


22 Randolph Street, CHICAGO 


B \ a n d || @ Please send us THe CANNER AND Dried FRult 


: Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 
within the next sixty days. 


ESTABLISHED 1885 
Name 








Address 





PACKED BY 


The Streator Canning Co. Town 
Streator, Illinois 








State 
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[MOORES McFERREN 
BOXES || Sugar 


are GOOD boxes 


wuscane || Crystals 


Lumber N t P / 

ANDSOME LABELS are not in keep- {] | ot a rreservative, 
H ing with unsightly boxes. The Moore But a SWEETENER 
and McPetten | Sater ene Seer ee Purer, cleaner, more healtful, cheaper and 


planed boxes, clean and well made up, and better to use than cane sugar. 
superior in EVERY RESPECT to the cheap WRITE FOR AUTHORITIES 


veneer boxes used by some manufacturers. | A. KLIPSTEIN & COMPANY, 


We shall be pleased to call on or correspond with 122 PEARL STREET NEW YORK CITY 


you in regard to your future business. 





BRANCHES: BOSTON, 283-285 Congress Street, 
Moore Cc erren PHILADELPHIA, 50-52 N. Front Street, 
| PROVIDENCE. 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 


HAMILTON, CANADA, 24 Catheri 5 N. 
HOOPESTON, ILL. MONTREAL, CANADA, 17 tae oer — 
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DIRECTORY 








RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 


D4 

+ 

Canners and Packers of 
North America 


KK 





strictly up-to-date and unquestionably the most 


MANUFACTURERS OF valuable list of new names ever offered to the 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 


trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 


each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 








This directory of the canning business is 
: 
5 


directory as nearly complete and accurate as it 

is possible to make a book of this kind. 
© Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
| 


Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 


accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St, CHICAGO 
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It also gives the names of goods packed by | 
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+4 —_—« If it’s used in a Canning Factory 
un rie we can furnish it. 











RR 


Tillery Capping Coppers 


Blanching Basket 
for Peas, String Beans, Etc. 





Can Tongs 


Special Tomato 
Peeling Knife 
(actual size) Wooden Peeling Buckets 


Soldering Coppers Tipping Coppers Capping Steels + 
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Sprague Canning Machinery Co. 
DANIEL G. TRENCH @G CO., General Agents 
42 River Street, CHICAGO, ILL. 
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ite FROMOINCAT!” 


The Hawkins Universal Exhauster 


Will handle any size or any shape can up to gallons without change. 


Simple, Durable, and cannot get out of order. 


a ee 


No chains to break or wear. 


EERE a ___ aeeneoememaameanel 


Destined to supplant all other mechanism used for Exhausting Cans. 


Its efficiency has been thoroughly demonstrated in actual packing. 


———E 


OPERATION 


As shown by illustrations the cans are received and fed into 
the machine automatically by the well known Hawkins Disc Feed 
Mechanism and e€arried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to tie lines of 
travel of the cans. 








For further particulars and testimonials address 


SPRAGUE CANNING MACHINERY CO. 


42 River Street, CHICAGO, ILL. 
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| The Pennsylvania Special 


THE PIONEER 18 HOUR TRAIN 





Chicago to New York 
Runs Every Day Over 


THE PENNSYLVANIA NEW YORK 
SHORT LINE 


LEAVING CHICAGO 2:45 P. M. 
ARRIVING NEW YORK 9.45 Next Morning 


RETURNING 


LEAVES NEW YORK 3:55 P. M- 
ARRIVES CHICAGO 8:55 A. M. 
Electric Lighted, Compartment, Observation 
and Standard Sleepers Chicago to New York. 

Four O’clock Tea served each day without 

charge. 
Greatly Improved Service on the Other Trains 


Eight Trains Daily 
Chicago to New York 


For full information address 


C. L. KIMBALL 


Assistant General Passenger Agent 


No. 2 Sherman St., CHICAGO 





Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 





RIGHT AWAY 





O———=9 








INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 











Jersey, Pennsylvania and New York. This _ 


territory is within short haul of the markets 


of large cities, and freight charges are low. 
INFORMATION of available sites for 
the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 


| Ht kee Y 





f. 


A BETTER 
LOCATION 
THAN YOURS 


for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also cn request. 


J. W. WHITE 


GENERAL INDUSTRIAL 
PORTSMOUTH, VA. 








AGENT 


SSCS SESS SSE ESE 
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Seaboard Air Line secon 





















































DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec’y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; A, H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 


THE WESTERN PACKERS CANNED 
GOODS ASSOCIATION«e 


HIS ASSOCIATION includes the canners of twelve states and is the 
gi largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 
Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
Address 


IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 









































L, J. CLARK, Vice-President, Pulaski, N. Y. 
M. N. WENTWORTH, Treasurer, Rome, N. Y. 


E. K. BURNHAM, President, Newark, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. 


E ‘ecutive Commiitee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. 8. Thorne, Geneva, N. Y. 
Lezislative Committee, James P. Olney, Rome, N. Y.; 8. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. ¥.; C H. Hunt, Buffalo, N. ¥Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, }. D. H. Cobb, Rochester, N, Y.; E. F, Read, Buffalo, N. Y. 


NEW YORK STATE CANNED GOODS 
«&# PACKERS’ ASSOCIATION«<# 


HE OBJECTS of this Association are to foster the interests of the 
Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 

accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 

Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 

Membership dues are five dollars per year. 








Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 
A. R. HATFIELD, Secretary 


UTICA, NEW YORK 












































American Can 
& Company 3 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 























SERRE R TL 
PPR E REE, 
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ADDRESS : 
NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 
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